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FOOD  ^■^Rary  REFRIGERATION 

Manufiifnre 


J  i  1961 


JUNE  1961 


brand 

fOWDERED  GLUCOSE 

Our  Refineries  produce  a  wide  range  of  the  highest  quality 
Glucose — both  Liquid  and  Powdered — for  the  food  and 
beverage  industries. 

GLOBE 

brand 

UQU/D  GLUCOSE 

Our  Technical  Advisory  Service  is  freely  available  to  deal 
with  problems  on  the  use  of  Glucose,  Sugars,  and  Starches, 
and  is  ready  to  assist  in  the  planning  of  Bulk  Installations. 

re;x; 

liquid  glucose 

Brown  &  Poison  Ltd| 

CARAMEL  •  INVERTS  •  SYRUPS  •  “FLO-SWEET”  LIQUID  SUGAR 

WELLINGTON  HOUSE  •  125/130  STRAND  •  W.C.2 

Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side, 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


NATIONAL 

GLASS  WORKS  (YORK)  LTD 

FISHER6ATE,  YORK.  Tel.  YORK  23021 

London  Office : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONDON,  W.C.1.  Tel.  HOLBORN  2146 


THIS  IS  WORTH  LOOKIHG  AT 

The  greatest  Range  of  Food  Processing  Machines  in  the  World 

together  with 

Expert  practical  Knowledge  of  Factory  Layout  and  Production  Methods. 

Agencies  in  U.S.A.,  Canada,  Australia,  New  Zealand,  India,  Africa. 


FOOD  MINCER-GRINDERS 

10  different  sizes 

From  the  smallest  mincer — to  the  largest  SATURN  AUTOMAT  MINCER  output  6  tons  per  hour. 
New:  *  Special  sharp  cutting  edges  on  worms  and  grinding  chamber 

*  Cleaner  cut  *  No  compression  or  squeezing  of  products. 

FOOD  CUTTER— CHOPPER 

20  different  sizes 

From  10  lb.  bowl  capacity — to  800  lb.  bowl  capacity  “MARS”. 

New:  *  Cutting  and  mixing  frozen  meat,  butter,  cheese,  chocolate,  nougat,  coarse  and  super  fine  micro  cut. 

*  No  heating  up.  *  Now  with  four  speeds,  1,000,  2,000,  3,000,  4,000  if  desired. 

FOOD  DICER 

3  different  sizes  from  500  lb.  to  8  tons  per  hour. 

For  meat,  kidney,  vegetable,  fruit,  nuts,  etc.. 

New:  *  Cubes  6mm,  9,  12,  14,  18,  22,  24,  26,  28mm  ....  50  mm  X  25mm. 

*  Fresh  and  frozen  products.  •  Automatic  feed. 

UNIVERSAL  MINCE  MASTER-EMULSIONMASTER 

9h.p.,  12h.p.,  18h.p.,  28h.p.,  46  h.p.,  75  h.p.,  90  h.p.. 

For  meat,  fish,  vegetables,  poultry,  fruit,  nuts,  soup,  sauces,  creams,  mustard,  seasonings,  gluten, 
bones,  rubber,  chemical  and  pharmaceutical  use. 

New:  *  coarse  cut,  superfine,  lowest  micron  size.  *  Up  to  4  tons  per  hour. 

FILLING  MACHINES 

From  40  lb.  to  440  lb.  capacity  and  continuous. 

For  linking,  portioning,  stuffing  and  filling. 

Sausages — paste — ^jams — cheese — butter,  etc. 

New:  *  Continuous  Dual  station — Filling  and  Portioning  1  oz.  to  10  lb. 

*  Continuous  Vacuum  Filler  for  portioning,  linking  and  straight  filling. 

SAUSAGE  LINKING  MACHINES 

from  60  lb.  to  440  lb.  capacity 

New:  *  Specially  designed  for  British  sausage  meat,  up  to  200  sausages  per  minute. 

Hydraulic,  air  or  water  pressure  operation. 

SMOKE  OVENS 

1 5  different  sizes 

HILGELAND  PATENT  Smoke  and  Cook  Oven — All  in  one  machine  for  Frankfurters,  Salami, 
Bacon,  Luncheon,  Polony  and  Saveloys. 

COOKERS 

20  different  sizes 

All  stainless  steel,  enamelled,  oil,  gas  or  electric  heating,  round  or  square  shapes  available. 

HAMBURGER  MEAT  BALL  MACHINE 

New:  •  Makes  meat  balls  of  any  size — up  to  20,000  per  hour. 

FOODTECH  OVERHEAD  BUCKET  FEEDING 

New:  *  For  feeding  Mincers,  Choppers,  Fillers,  Mixers,  etc.. 

Sausage  Trolleys,  Meat  Trolleys,  Food  Trolleys,  Brine  and  Curing  Equipment. 

PRIMAMIX:  the  complete  sausage  seasoning  made  by  experts,  tested  by  millions  at  food  exhibitions 
throughout  England 

M.S.B.:  Britain's  first  emulsifying  additive — made  in  England — a  premier  British  export. 

New  *  super  soluble,  neutral,  quick  acting  and  a  colour  preserver. 

RAPIDO:  Foodtech’s  high  class  food  protein  (up  to  90%.) 

No  separation  of  fat  or  jelly  in  meat  products,  for  increased  protein  homogenous 
texture. 
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Synthetic  Vitamin  A 
concentrates  &  powders 
Synthetic  beta-carotene 


Aneurine  Hydrochloride 
&  Mononitrate 
Riboflavin  &  Riboflavin-5’- 
phosphate  Sodium 
Nicotinic  Acid  &  Amide 
Calclum-D-pantothenate 
Pyridoxine  Hydrochloride 


Ascorbic  Acid 
&  Sodium’ Ascorbate 


dl-alpha-Tocopheryl  Acetate 
dl-alpha-Tocopherol 


Specialists  in  the  large  scale  manufacture  of  pure  synthetic  vitamins 

ROCHE  PRODUCTS  LTD  *  15  MANCHESTER  SQUARE  •  LONDON  W1 
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The  “COLUNIO”  FACTORY 

CAN  OPENER  .  .  . 

A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  METALLIC  SLIVERS 

It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  an/  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 
can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A.  10  or 
5  kilo  size. 


★  ILLUSTRATED 
LEAFLET 
SENT  ON 
REQUEST 


COLNE 


LANCS 


Telephone:  COLNE  577. 
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...but  that’s  only  half  the  story 


GLASS  protects  perfectly 

Glass  Isclean,  hyRienic  and  chemically 
Inert.  It  cannot  affect  the  taste  or 
quality  of  the  product  it  is  protecting. 
Rare  flavours,  subtle  tastes,  delicate 
aromas  are  safely  preserved  In  glass. 

GLASS  pours  cleanly 
Glass  containers  make  life  easier  for 
the  consumer— pouring  is  clean,  sim¬ 
ple,  never  messy.  And  there’s  nothing 
nicer  to  handle,  easier,  quicker  to  open 
than  a  glass  container. 


GLASS  lets  the  customer  see 
Clear,  sparkling  glass  lets  the  custo¬ 
mer  see  what  she’s  buying — see  not 
only  the  quantity  but  also  the  quality. 
Women  trust  goods  packed  in  glass. 

GLASS  is  cheap 
One  of  the  beauties  of  glass  is  that  it 
looks  so  expensive.  Consumers  instinc¬ 
tively  associate  products  packed  in 
glass  with  quality.  Yet  the  fact  is  that 
glass  is  very  often  the  cheapest  way  of 
packing  food  and  other  products. 


See  how  good  things  are  in 


GLASS 


PROVE  IT  WITH  A  PRACTICAL  TEST 
ON  YOUR  OWN  PRODUCT 

Use  the  Glass  Container- Acceptance  Testing 
Service  to  test  consumer  reaction  to  new  pacK 
designs  before  they  go  into  mass  production — in  any 
or  all  of  the  following  progressive  stages:— 

DESIGN  PBEFEBENCE  TESTINO  Any  new  design  can 
be  tested  on  a  consumer  panel  of  400  families. 

OONTAINEB  IN  USE  TESTING  The  new  container 
and  its  product  can  be  tried  out  in  actual  use  in  the 
home. 

SHELF  TESTING  The  sales  appeal  of  a  new  con¬ 
tainer  can  be  tested  under  retail  store  conditions. 

Details  of  this  service  are  contained  in  a  booklet 
which  is  obtainable  from  your  Glass  Manufacturer 
or  from  the  Federation. 


THIS  IS  AN  ADVERTISEMENT  OF  THE  GLASS  MANUFACTURERS'  FEDERATION  •  19  PORTLAND  PLACE  •  LONDON  W1  •  TELEPHONE  LANGHAM  6962 
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TRAISSPORT 


Improved  facilities 
for  milk  collection  ?  — 
for  a  certainty  this 
means  bulk  handling,  and  this 
is  the  job  which  Butterfield  Road  Tanks  take  over 
and  perform  soundly  and  economically. 

Supplied  to  many  leading  Food  Manufacturers 
and  Milk  Distributors,  these  strong,  reliable 
Road  Tanks  are  insulated  as  required 
to  maintain  their  bulk  liquid 
contents  at  the  correct  temperature. 


Fabrication 
is  in  Aluminium 
Mild  Steel 
and  Stainless  Steel 


Butterfield 
Road  Tanks 


Our  illustrations  show: 

(extreme  top) 

1,750  gallons  gross  capacity, 
single  compartment  Stainless  Steel 
Bulk  Milk  Collection  Tanker,  fitted  with 
positive  rotary  pump  in  rear  compartment. 

And  above  (smaller) 

3,000  gallon  two  compartment  Milk  Tank  fabricated 
from  10  gauge  18  8  Mo.  Stainless  Steel.  Insulated 
with  2'  thick  Onazote  covered  with  cream- 
pigmented  fibreglass  sheets. 

Mounted  on  A.E.C.  Mammoth  Major  Mark  V  chassis. 


W.  P.  Butterfield  (Engineers)  Ltd. 

P.O.  Box  38  •  SHIPLEY  •  YORK.  Tel:  52244  (8  lines) 
BRANCHES:  London.  Tel:  HOLborn  2455  (4  lines) 
Bristol  Tel:  27905.  Birmingham  Tel:  EAS  0871  and 
EAS  2241,  Liverpool  Tel:  CENtral  0829.  Glasgow  Tel: 
CENtral  7696.  Belfast  Te!:  57419  &  51957. 

Dublin  Tel:  73475  &  79745. 

Approved  Lloydi  Class  I. 
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LIGHT 

PROOF 


, . .  ALUMINIUM  FOIL  BY  FOIL’S  TOP  TEAM 

VENESTA  FOILS  LTD 

thorn  house,  upper  ST.  MARTIN’S  LANE,  LONDON  W.C.2.  TEL:  TEMPLE  BAR  4399 
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GRAM  REFRIGERATION  PLANTS  AND  ICE 
CREAM  MACHINES  ARE  USED  IN  ALL 
PARTS  OF  THE  CONTINENTS— 

and  our  wide  experience  inside  the  refrigera¬ 
tion  field  will  be  your  guarantee  for  the  supply 
of  the  right  equipment. 


COMPRESSORS 


GRAM  compressors  with  capacities  from 
400  Btu.  to  I65'5  Tons  of  refrigeration 
are  manufactured  for  ammonia  or  freon. 
Moreover,  special  two-stage  compressors 
are  manufactured  for  particularly  low 
temperatures. 


FLAKE  ICE 


We  manufacture  polygon  ice  and  snow 
ice  machines  with  capacities  from  440 
pounds  to  approx.  4,400  pounds  ice  per 
24  hours.  The  machines  are  used  in  the 
fishing  industry,  in  bacon  factories, 
poultry  slaughterhouses,  etc. 


REFRIGERATED  CABINETS 


Frozen  food  cabinets,  refrigerated  self- 
service  counters,  and  refrigerators  have 
been  designed  to  meet  all  demands  for 
practical  arrangement  and  attractive 
appearance.  The  retail  merchandisers  will 
contribute  to  form  a  fine  shop  interior,  at 
the  same  time  promoting  a  maximum  of 
sales. 


THE  ALEXANDRA  SEPARATOR  CO 


AlO 
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And  now 


available  for  the  first  time 

. . .  the  famous 

Bedford  light  van 


with  diesel  power 


FIRST 
HIGH 

THE  NEW  Bedford  diesel  vans  now  join  the 
famous  family  of  petrol-engined  models.  Power 
unit  is  the  well-proved  Perkins  4  99  diesel — 
simple,  dependable,  economical.  This  modern, 
high-speed  diesel  develops  maximum  power  at 
3,600  r.p.m. ;  presents  a  lively  turn  of  speed, 
first  class  acceleration  and  hill-climbing, 
f  It  is  installed  on  the  Bedford  assembly  line  as  a 
regular  production  unit,  and  prices  thus  reflect  the 
j  economies  made  possible  by  large  volume  manufacture. 

First-class  service  and  low-price  parts  are  available 
I  everywhere  through  Bedford  dealers.  Ask  your  local 
Bedford  dealer  for  full  details  and  a  demonstration. 

Better  buy  Bedford 

youchalt  Motors  Limited,  Luton,  Bedfordshire. 
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Top  value  for  money  in 

dependable  diesel 

transport. 

10/12  cwt. 

15  cwt. 

90*  wheelbase  chassis 

£480 

£490 

102*  wheelbase  chassis 

£490 

£500 

90*  wheelbase  van 

£580 

£590 

102*  wheelbase  van 

£600 

£610 

200,000  X  8  years  proof.  Behind  the  new  Bedford  diesel 
is  the  reliability  that  comes  from  building  more  than 
200,000  petrol-engined  vans  to  a  sound  basic  design 
developed  and  improved  over  8  years. 

All 


k 


mmmmm 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRB 
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I’m  with 
BERK... 


If  you  need  information  or  advice  on  any  chemical  problem,  ask  Berk 
about  it.  Somewhere  in  the  wide  ran^e  of  Berk  literature,  the  answer 
may  already  exist;  and  if  it  does  not.  Berk  experts  will  gladly  set  to 
work  to  find  it.  Write  or  telephone: 


F.  W.  BERK  &  CO.  LTD.  BERK  HOUSE,  8  BAKER  STREET,  LONDON,  W.i  Telephone:  HUNtcr  6688 


. .  .  have  been  since  1925,  in  fact,  when  I  joined  as  a  lab.  boy.  Today,  I’m 
manager  of  the  company’s  sulphuric  acid  plants — and  I  wouldn’t  change 
my  job  for  anything.  I  feel  sure  I’m  one  of  a  team,  and  that’s  the  way  it’s  al¬ 
ways  been  here  ever  since  the  Berk  brothers  founded  the  company  more 
than  ninety  years  ago.  My  own  work  gives  me  practically  a  direct  link  with 
them,  as  it  happens.  You  see  sulphuric  acid  was  the  the  very  first  acid  this  firm 
produced  and  we’ve  been  improving  our  production  methods  all  through 
the  years.  Now,  of  course,  we  manufacture  considerable  quantities  and 
one  of  my  jobs  is  to  look  after  the  storage  tank — the  largest  in  Europe — 
which  holds  the  molten  sulphur  from  which  the  acid  is  produced.  Today, 
Berk  acid  is  used  for  more  batteries  than  any  other  made  in  Britain.  But 
that  certainly  isn’t  the  only  chemical  we  make.  I  suppose  our  products 
touch  on  almost  every  branch  of  chemicals  there  is — each  developed  by 
experts  to  perform  its  task  to  perfection.  That’s  how  everybody  gets  the 
best  out  of  Berk. 
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.  .  .  All  the  advantages  of  Modern 
Chemical  Sterilisation— without  Heat 
or  Steam  — are  now  yours  to  enjoy 
with 


Diversol  BX  has  been  approved  by  the  Ministry  of 
Agriculture,  Fisheries  &  Food,  and  the  Ministry 
of  Health,  for  use  as  an  alternative  to  scalding  by 
boiling  water  or  steam  in  cleansing  dairy  utensils 
under  Regulation  27  of  the  Milk  &  Dairies 
(General)  Regulations  1959. 

The  Ministries  have  accepted  a  concentration  of 
8  oz.  in  10  gallons  of  water  as  being  satisfactory 
for  the  hand  washing  of  dairy  equipment.  For 
other  purposes  the  product  should  be  used  as 
recommended  by  the  manufacturers. 

DIVERSEY  (U.K.)  LTD. 

(Food  Industries  Division) 

42-46  WEYMOUTH  STREET, 
LONDON,  W.l. 

Telephone:  HUNTER  0731 


The  New  Sterilising  Com¬ 
pound  —  Latest  product  of 
Diverse/  research. 

•Non-corrosive  —  cannot  damage  costly,  stainless  steel 
equipment. 

•Powerful  penetration  of  contamination  to  ensure 
contact  with  bacteria. 

•Fast-acting— kills  bacteria  quickly. 

•Stable — retains  full  strength  until  used. 

Use  this  Coupon  to  try  Diversol  BX. 


To:  DIVERSEY  (U.K.)  LTD., 

42-46  Weymouth  Street,  London,  W.l. 

Please  send  me  one  trial  501b.  keg  of  DIVERSOL  BX  &  2s.  5d.  per  lb. 
(Normal  Price ;  2s.  6id.  per  lb.  for  125  lb.  drum.) 

DESPATCH  TO:  (Block  letters  please) 


Signed : 


Coupon  valid  to  30th  June,  1961. 
(England  Wales  &  N.  Ireland) 


Only  one  trial  Keg  to  any  one  address. 

F.M. 


TUVEMOL  BX 
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YOU  DON'T  need  TO  BE  A  DETECTIVE 

•^o  4f/oo6  -ifye  ^c/\/’^n6^ges 
o/^ /^f=^ct/n^  ^ouf'  pto(/cfc6^ 

NUKRISKO  i  SPYSOL 


Spysol  Ultimate  — the  master- 
blended  seasoning— possesses 
a  deliciously  subtle  flavour  and 
rich  colour-retaining 
properties. 


Nukrisko  —  the  world’s  best 
binder— does  full  justice  to  your 
manufacturing  skill  and  main¬ 
tains  the  quality  of  your 
products. 
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The  illustration  shows  the  10  oz,  20  oz 
and  40  oz  squat  jars  from  the  "SKYLON”  range  of 
polythene  containers. 


Capacities  from  8  oz  to  24  oz  are  available 
in  tall  ones,  whilst  the  4  oz  size  in  the  small  ones  is 
a  most  useful  container. 

Their  use  in  the  *FOOD  INDUSTRY* 
is  legion  and  they  have,  of  course,  an  **after-sales” 
attraction  too. 

Further  details  of  these  and  custom  moulded  specials,  may  be 
obtained  from: 


SKYLON  HOUSE- PARK  ROYAL  ROAD •  LONDON • N-W’10 
ELGAR-6006 

jACW/I/35 


tall  ones 

small  ones 
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EMPTY  MORE  SHELVES! 


This  is  why — 

Flavour-perfection  compels  repeat  sales.  And  you  can  rely  on  IFF-flavour-perfected  products 
to  be  precisely  the  same  each  time  they  are  purchased. 

Highly  skilled  chemists  at  IFF  can  establish  an  exclusive  flavour  for  your  product  exactly  in 
harmony  with  current  public  taste. 

\\  ith  its  world-wide  organisation  IFF  can  help  you  in  the  international  market.  Uniform  manufacturing 
and  rigid  quality  control  in  all  its  plants  is  your  guarantee  that  IFF  flavours  remain  consistent  from 
batch  to  batch.  Don’t  let  your  products  remain  on  the  shelf!  Let  IFF  put  the  taste  in  your  product. 

POLAK  &  SCHWARZ  VAN  AMERINGEN-HAEBLER 
FRAGRANCES  I.F.F.  (GREAT  BRITAIN)  LTD 

50.  GREAT  CAMBRIDGE  ROAD.  ENFIELD-MIDDLESEX 
TELEPHONE  ENFIELD  6781.  TELEGRAMS  INTERIFF 

Creators  and  Manufacturers  of  Flavours,  Fragrances  and  Aromatic  Chemicals 

ahocntina  AutTHi*  aiuaiuM  ■aazil  Canada  franci  okrmany  griat  rritain  italt  nithirlanos  Norway  south  Africa  swsdcn  switzsrland  usa 
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INTERNATIONAL  FLAVORS  & 


Backed  by  BOOTIES  County -wide  pants  &  senvice  onganisation 


A  NEW  AND  OUTSTANDING 

‘Direct-injection’  Diesel  Engine  for 


★  GREATER  POWER  ★  EASIER  STARTING  ★  REDUCED  FUEL  CONSUMPTION 


4,  5  and  6  TONNERS 

97  b.h.p.  and  108  b.h.p. 
horizontal. 


KARRIER 


3-4  TONNERS 

97  b.h.p.  horizontal. 

Also  in 

COMMER  ‘SUPERPOISE' 

5-6  TONNERS 

108  b.h.p.  vertical. 


COMMER  CARS  LTD.  KARRIER  MOTORS  LTD.  LUTON  BEDFORDSHIRE  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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Countiywide 


For  the  man  who  bakes  biscuits  in  Bodmin 
And  the  dabbler  in  dough  in  Dundee  ; 

For  the  man  who  makes  ices  in  Ipswich 
And  the  toffee  tycoon  in  Torquay  ; 

For  the  man  who  makes  sweetmeats  in  Swindon 
And  the  marshmallow  man  in  Montrose, 

There’s  a  prompt,  speedy  service  from  Caxton’s 
With  the  Couverture  everyone  knows. 


Caxton  CHOCOLATE  COUVERTURES 
are  delivered  anywhere  at  any  time 

CAXTON  CHOCOLATB  COMPANY  LTD  .  LONDON  N.a2  .  BOWES  PARK  4902/7  .  AND  AT  GLASGOW  C. 2  •  DOUGLAS  09 1 9 
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TiECHNICAL  REPORT 


DICALITE  DEPARTMENT  •  GREAT  LAKES  CARBON  CORPORATION  •  612  SO.  FLOWER  ST..  LOS  ANGELES  17.  CALIFORNIA 

Unique  Additive  Filtration  Discards  Filtrate 


Marty  Harris,  Dicalite  engineer,  reviews  filtration  procedure  with  A.  H.  Buck,  plant 
manager,  and  R.  C.  Mosher,  president  of  Barnett  Laboratories. 


The  food  additive  carotene  is  widely 
used  in  margarine,  shortening,  bakery 
goods  and  pharmaceuticals  where  a 
natural  yellow  color  and  a  high 
potency  of  vitamin  A  is  desirable.  A 
unique  processing  step,  which  might 
be  called  filtration  in  reverse,  is 
employed  by  a  leading  producer  of 
carotene  —  Barnett  Laboratories,  of 
Long  Beach,  California.  Here,  the 
liquid  filtrate  goes  into  cattle  feed  — 
and  the  valuable  carotene  is 
extracted  from  the  filtered-out  solids. 

Barnett  grows  their  own  carrots 
...  a  special  variety  yielding  at  least 
twice  as  much  carotene  as  the  ordi¬ 
nary  table  variety,  and  taking  twice 
as  long  to  grow.  After  the  carrots 
are  crushed,  the  carotene  is  washed 


out  and  the  liquid  goes  to  filtration. 
A  Dorr-Oliver  rotary  vacuum  pre¬ 
coat  filter  is  used,  starting  with  an 
inch-and-a-half  precoat  of  Dicalite 
Special  Speedflow  Filteraid.  The 
knife  is  set  for  a  minimum  cut  to 
remove  the  deposited  carotene  mate¬ 
rial  with  the  least  possible  amount  of 
filteraid.  This  material  is  flash  dried 
and  air  conveyed  to  the  final  steps  of 
solvent  extraction  and  crystallization. 

Dicalite,  while  helping  Barnett 
work  out  their  filtration  problems, 
was  also  able  to  assist  them  in  design¬ 
ing  the  flash  drying  air  conveyor 
system.  Careful  consideration  of  the 
total  process  is  typical  of  Dicalite 
service.  We’d  be  glad  to  work  with 
you. 


The  solid  crude  carotene  coming  off  the  knife  is  the  object  of  Barnett’s  filtration. 

a  1461  ClHI  AT  t  AKTS  r  AMBON  CORPORATION  •  lOSANCrilS  CAlIf 


DICALITE  EXPORT  REPRESENTATIVES 

ARGENTINA  •  E.  A.  Tit*.  Ing  •  Haf«n.  S.  A. 

Buenos  Airts 

AUSTRALIA  •  Swift  A  Co.,  Ltd.,  Molbournt.  Victoria; 
Synday.  Naw  South  Wales;  Brisbana,  Queensland; 
Adelaida,  So  Australia 

AUSTRIA  •  Messrs.  Filtra,  Vienna 

BELGIUM  •  Messrs.  Elasco,  SPRL.  Brussels 
Dicalite  Europe  Nord,  S.  A.,  Brussels  I 

BRAZIL  •  Somapi  S.A.  Commercio  Industrie. 

Rio  da  Janeiro,  Sao  Paulo 

CANADA  (Eastern)  •  Lee  Benner  Chemicals  Ltd., 
Toronto'  S,  Ontario;  Montreal  28,  QuebM 

CANADA  (Wastarn)  •  Stanley  Brock,  Ltd.,  Calfary, 
Alberta;  Edmonton,  Alberta;  Vancouver,  B.C., 
Winnipeg,  Manitoba  •  (Breweries)  The  Paul  Moore 
Co.,  Ltd.,  Winnipeg.  Manitoba;  Vancouver,  B.  C. 

CHILE  •  International  Machinery  Co.,  Santiago 

COLOMBIA  •  General  Sales  Corporation  del  Occidente. 
Ltda.,  Cali  •  Materiales  Tacnieos,  Ltda., 

Bogota,  Medellin 

COSTA  RICA  •  (Same  as  Nicaragua) 

CUBA  •  J.  C.  Tarafa  •  J.  M.  Sierra,  Habana 
DENMARK  •  Kemidroga  A/S,  Copenhagen,  K 

DOMINICAN  REPUBLIC  •  Abarca  Dominicans 
C.  por  A.,  Ciudad  Trujillo 
ENGLAND  •  F.  W.  Bark  &  Co..  Ltd.,  London  W.  1 
ECUADOR  •  Bosch  Electro  Diesel,  Quito,  Guayaguil 
FINLAND  •  Bang  t  Co.,  A/B,  Helsinki 
FRANCE  •  Herfilco,  Clichy,  Seine 
GERMANY  •  "TROPAG"  Asbest  &  Erzimport 
(24a)  Hamburg  1 
HAITI  •  (Same  as  Puerto  Rico) 

HOLLAND  •  N.  V.  Chemicalian  Im.  &  Export  Mi]., 
Amsterdam  C 

HONDURAS  •  (Same  as  Nicaragua) 

HONG  KONG  •  Swire  A  Maclaine.  Ltd. 

INDIA  •  Larsen  &  Toubro,  Ltd., 

Bombay  1,  Calcutta,  Madras.  Naw  Delhi 

ITALY  •  Dicalite  Europe  Sud,  S.P.A.,  Milano 
JAMAICA,  B  W.l.  •  House  of  Myers.  Ltd.,  Kingston 

JAPAN  •  Great  Lakes  Carbon  Corporation,  Tokyo 
KOREA  •  Hankook  Kiryo  Co.,  Ltd.,  Seoul 
MEXICO  •  Luis  Boriolo  &  Cia.,  S.A., 

Mexico  City  5,  D.F. 

NEW  ZEALAND  •  A  M  Satterthwaite  A  Co..  Ltd.. 

Christchurch,  C.  1  •  Anzak,  Aukland  C.  I 
NICARAGUA  •  E  R  McGuira.  Managua.  C  A 
NORWAY  •  Psus  A  Paus  A/S.  Oslo 
PANAMA  •  Cardoza  A  Lindo  S.  A..  Panama  City 
PERU  •  International  Machinery  Co.,  Lima 
PHILIPPINES  •  Thao.  H.  Davies  A  Co..  Manila.  Luzon 
PORTUGAL  •  Antonio  Pacheco  Agostinho.  Ltd.,  Lisbon 
PUERTO  RICO  •  Aberca  Warehouses  Corp..  San  Juan 
SINGAPORE  •  Henry  Waugh  A  Co.,  Ltd 
SOUTH  AFRICA  •  G.  J.  Wevell  (Pty)  Ltd.. 

Selby,  Johannesburg 

SPAIN  •  Messrs.  Lapoyra  A  Taltavull,  S.  L.,  Barcelona 
SWEDEN  •  Messrs.  G.  A  L.  Beijer,  Gothenburg  2 
THAILAND  •  Henry  Waugh  A  Co..  Ltd..  Bangkok 
TAIWAN  •  William  Hunt  Company. 

Taichang  Industrial  Corp.,  Ltd.,  Taipei 
URUGUAY  •  Industries  Quimicas  Uruguayas, 
"Duperial,"  Montevidao 
VENEZUELA  •  Espocialidades  Industries.  S  A. 

Ilox,  C.  A.,  Caracas 


.little,  I ‘Ml  I  —  Fitud  Munuftiriure 


NATURAL  VANILLA 
Bean  Extracts 

BY  THE  SOLVENT  EXCHANGE  PROCESS 


StaffordAUenS  Vanilla  Extracts  are  pure 
extractives  of  the  finest  beans.  For  the 
true  flavour  of  natural  vanilla  they  are 
unsurpassed. 

Samples  will  gladfy  be  sent  on  request. 


StaffordflIlenS 


STAFFORD  ALLEN  &  SONS  LTD.,  WHARF  RD.,  LONDON,  N.i 
Telephone:  CLErkenwell  looo  (9  lines)  Telegrams:  Sta£dens,  Nordo,  Londoo. 
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Wlien  you  buy  milk  products  you  know  Gold(*n  (ilow.  You  know  Wilts  United  Dairies.  You  kno 
their  resources,  and  their  overall  ability  to  help  von  on  technical  problems.  Now  they  are  one 
Unigate  (Milk  Products)  Ltd.  So  the  availability,  the  service  and  the  research  are  intensified 
hence  two  of  the  best  go  one  better  to  helj)  you.  For  Milk  Powder  in  all  its  forms  (Spray  or  Roller 
Sweetened  Condensed  Milk  (Full  (Yearn  or  Skim),  Evaporated  Milk  and,  of  course.  Butter,  Ch*  ' 
and  all  other-  Dairy  ])roducts — whether  you  need  them  in  tons,  cwts.,  lbs.,  gallons  or  cjuarts — back' 
by  an  expert  Advisory  Service,  phone  or  write. 

Unigate  (Mith  Products) 

IHOWBRllHiE,  WILTS  (TROW  KRIIMiK  3()ll)  or  CKNTRAI.  lU  ILDlNCiS  >  (ail.DFOKI)  -  SIRRKV  ((H  ll.l)K()Kl> 


% 


the  product 
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we  will 

produce 


the  lamination 


You  can  rely  on  Metal  Box  to  find  the  one  lamination 
that  is  really  suited  to  your  product — or  to  give  you 
a  choice,  where  that  is  possible.  Sales  appeal,  maximum 
protection,  machine  handling  properties  are  all  most 
carefully  considered.  How  is  it  done?  Firstly  by  discussing 
the  project  with  the  trained  and  experienced  field  service  men 
representing  Metal  Box  Research.  Behind  these  on-the-spot 
men  there  is  the  whole  of  Metal  Box  Research  Division  where 
the  stored  experience  of  many  years  often  produces  the  quick 
answer  to  your  need;  or  where  the  laboratories  can  reproduce 
all  the  conditions  your  pack  is  likely  to  meet.  Whether  it  is 
six  months  in  the  jungle  or  twelve  in  the  Antarctic- 
Metal  Box  can  tell  you  how  your  pack  is  likely  to  behave. 
With  the  right  material  selected  from  the  fully 
comprehensive  Metal  Box  range  there  is  in  addition 
the  design  service  to  assist,  and  where  appropiiate  a  market 
information  service  too.  Call  in  a  Metal  Box  Plastics 
representative,  for  a  ‘start  to  finish’  service — 

THE  COMPLETE  SERVICE. 


METAL  BOX 

IXlLASWHOS  OBJ 

PLASTIC  FILMS  •  LAMINATIONS  •  BOTTLtS  •  MOULOIO 


The  Plastica  Group  of  The  Metal  Box  Company  Limited 
37  Baker  Street  •  London  W.l  •  Hunter  6677 
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REIGATE  Brand  NUT  FLAVOURS 

True  to  type — Coconut,  Hazel  Nut,  Almond, 
Walnut,  Pistachio  and  Nuts  &  Wine. 


REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quality. 

REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  produas. 


Sole  Manufacturers 


REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 

Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 

REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to aii parts 

of  the  country  every  week  by  our  modern  fleet  of  vehicles. 

{Collection  of  empties  also  made). 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alto  it  Dunitcr  Houtt:,  17/1$  Mark  Lane,  E.C.3.  tal.  Mincing  Lana  3281 
Edmund  Street  Mills,  Liverpool.  Tel.  Central  3033 


Clarendon  Mills,  Belfast.  Tel.  Belfast  21.33 
7  &  8  City  Quay.  Dublin.  Tel.  Dublin  741 3S 
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Does  ^0^  salt  cost  more  than  it  need? 

There  are  no  sacks  to  pay  for  when  you  take  delivery 
in  bulk  from  I.C.I.— and  no  waste  of  valuable  storage 
space,  no  laborious,  costly  handling,  no  risk  of  con¬ 
tamination.  Seven  tons  of  Pure  Dried  Vacuum  Salt  can 
be  pumped  direct  into  your  brine-making  saturator 
from  one  of  I.C.I.'s  air  discharge  vehicles  in  less  than 
30  minutes.  All  you  need  to  do  is  install  a  length  of 
4''-bore  pipe;  I.C.I.  does  the  rest. 

Send  for  free  copies  of  the  booklet  'Salt  by  Pipeline* 
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Imperial  Chemical  Industries  Ltd., 
London,  S.W.1. 


HYGIENE  puts  YOU  on  OUR  metal! 


Stacking  Containers 


4  DEPTHS  NOW  OFFERED 

Cat  No.  C  S.  24159— 23^''X  I4i'x9f 
CS.  24157— 23i''xl4rx7J' 


CS.  24155— 23^X1 4i'x5f 
CS.  24153— 23i'xl4i'x3f 


PRESSED  FROM  ALUMINIUM  ALLOY  SPECIALLY 
TREATED  TO  GIVE  MAXIMUM  STRENGTH 
TO  THE  BASES. 


■k  Absolutely  hycienic  and  easy  to  clean 
k  Exceptionally  stronf  rim  obviating  handles 
k  Positive  stacking  by  extra  deep  swage 
k  Available  with  or  without  base  drainage  holes 
k  Larger  sizes  in  16  gauge,  smaller  sizes  in  18  gauge  Aluminium  Alloy 
k  Lids  also  available,  common  to  all  sizes 
k  All  sizes  will  interstack 

Enquiries  for  alt  our  Aluminium  Equipment  wrhomed by 

WARWICK  PRODUCTION  COMPANY  LTD 

A  MEMBER  OF  THE  ALMIN  GROUP 

BIRMINGHAM  ROAD  •  WARWICK  •  Telephone:  WARWICK  Mi-bU 


The  photogroph  wot  taken  by  kind  permission  of  Express 
Dairies,  in  their  Premier  Supermarket  at  Harrow. 


Take  Biscuits  for  instance — she*s  found  that  the  biscuits  which  keep  their  flavour  and 


stay  fresh  longer  are  aluminium  foil  wrapped.  Leading  manufacturers  know  that  Fisher’s 
Foils  have  that  extra  'something'.  The  power  to  attract,  all-important 
in  today’s  self-service  stores,  plus  quality  that  inspires  confidence  in  the  product  itself. 
Let  Fisher’s  Technical  Staff  find  the  answer  to  your  packaging  question. 
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We  yo«>  Iw 

visit  US  ot  the 

INimNATlONAi 

PACKAGING 

EXHIBITION 

OiTnriA  LONDON 

S-IS  Stpwmbtf.  1961 

STAND  No.  Blue  117 
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Think  back  when  a  boy  .  .  .  you  used  it  for 
everything,  never  without  it,  no  job  too  tricky  fur  it. 
It’s  the  same  with  Sellomation.  Eighty  or  more 
different  types  of  self-adhesive  materials  which 
are — right  this  moment— keeping  down  expenses 
and  tempers  in  industries  galore.  No  end  of 
varieties — wide,  narrow,  plastic,  fabric — for  no  end 
of  jobs — big,  little,  awkward,  easy.  Used  for 
protecting,  masking,  packaging,  sealing,  securing, 
insulating,  labelling.  Sharp  ideas  cutting  through 
industry’s  problems — Sellomation  ideas. 

To  provide  all  the  many  facts  and  advice  which 
go  with  them,  a  Sellomation  consultant  is 
posted  at  BIS  6511.  You  can  phone  or  write— 
it’s  as  simple  as  Sellomation. 

The  Sellomation  Service 

GORDON  &  OOTCH  (SELLOTAPE)  LTD..  INDUSTRIAL  DIVISION. 

8-10  PAUL  STREET,  LONDON,  E.C.2.  BISHOPSGATE  6511 
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Weighing 

equipment 


geared  to 


handiing 

methods 


The  design  of  Ashworth  Ross 
scales  keeps  pace  with  current 
advances  in  materials  handling. 

This  overhead  lever  scale, 
installed  at  Peak  Frean  &  Co.  Ltd., 
is  for  handling  Tote  Bins. 

The  filled  bin  is  lowered  on  to 
a  tilt  unit  permanently  fixed 
to  the  scale  platform  and  the 
gross  weight  is  taken ;  by  zeroing 
the  rotating  “subtract"  chart 
with  the  scale  pointer, 
the  exact  amount  of 
material  withdrawn  by  the  screw 
conveyor  is  shown  on  the 
inner  chart. 


If  your  plant  calls  for 
advanced  weighing 
equipment  —  call  In 
Ashworth  Ross, 
designers  and  makers 
of  every  type  of 
industrial  scale  and 
weighbridge. 


SHWORTH  ROSS  &  GO  LTD 

SCOUT  HILL  *  DEWSBURY  *  TEL:  1760 

Safes  and  Service  offices  at : 

LONDON  •  MANCHESTER  *  SHEFFIELD  •  BIRMINGHAM  •  NEWPORT  (Mon) 
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— for  dUICK  deliveries 
of  all 


ENGINEERING 

SUPPLIES 

including 


HOP 

8022 

2S 

lines 


COCKS  &  VALVES 
PACKINGS,  JOINTINGS 
BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 


Write  or  'phone 

W.  H.  WILLCOX  CO.  LTD 


SOUTHWARK  STREET,  LONDON,  S.E.l 
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BOTTLE 


CAP 


In  answer  to  bottlers’ 
demands  for  literally 
billions  of  crown  caps, 

E.  W.  Bliss  Co.  offers  a 
|i»  complete  line  for  their 
rapid  and  economical 
production. 

Key  machine  in  the 
line  is  the  Bottle  Cap 
Press,  of  which  two 
models  are  available. 
Completely  automatic  in 
operation,  the  operator 
need  only  keep  the 
magazine  filled  to  ensure 
continuous  effective 


operation  of  the  press. 


E.W. BLISS  (ENGLAND)  LTD 
CITY  ROAD  DERBY 

Telephonst  Derby  45S0I 

London  Office:  2*3  The  Sanctuary 
Westminster  S.W,1.  Tei :  Abbey  3651 

_  SH/EWI  U47 


eifss 


No.  37  (16  die)  fitted  with 
rolling  key  clutch  and  spring 
counterbalance  operates  at 
1 10  strokes  per  minute  and 
gives  up  to  352  caps  per  sheet. 


No.  37A  (24  die)  fitted  with 
air  operated  friction  clutch 
and  air  counterbalance  on 
slide,  operates  at  130  strokes 
per  minute  and  gives  up  to 
528  caps  per  sheet. 


CRAFTSMANSHIP 


Soflor  Flavours  are  vividlv  lifelike.  Perfect 


reproductions  of  Nature’s  original  tastes  and 
aromas  specially  fitted  to  every  purpose. 


for  the  Food  and  Confectionery 


industries  will  he  found  many  Flavours 


capable  of  doing  much  for  your  products 


SOFLOR  LIMITED,  Wadsworth  Road. 
Perivale,  Greenford,  Middlesex. 
Telephone:  PERivale  11723 
Telegrams:  Verflor,  Wesphone,  London. 
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CELLULOSE  FILM 
&  SHEETS 
^I^LOURLESS 
mPOLOURED 


SALES  OFFICES: 

BRITISH  RAYOPHANE  LTD 

LONDON  •  II  NEW  FETTER  LANE  •  EC4 

TEL:  LUDgate  Circus  8306/9  (4  lines)  ■  CRAMS:  RAYOPHANE  CENT  LONDON 

MANCHESTER  •  SUNLIGHT  HOUSE  •  QUAY  STREET  •  3 

TEL:  DEANSGATE  6631  (3  lines)  ■  GRAMS:  RAYOPHANE  MANCHESTER  3 


MANUFACTURERS  &  TECHNICAL  SERVICE 

BRITISH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND 

TIL:  WIGTON  2281  (4  lines)  ■  GRAMS:  RAYOPHANE  WIGTON 
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Worthington-Simpson  manufacture  heat  exchange  plant  tailored  to 
requirements  and  offer  a  complete  service  to  industry. 

Systems  are  designed  and  engineered  to  ensure  maximum  efficiency 
and  economy  in  fuel  utilisation. 


Worthington  •  Simpson  Ltd 

PUMPS  •  COMPRESSORS  •  HEAT  EXCHANGE  EQUIPMENT 


NEWARK  NOTTS 


a:u 


P.6 1 12 
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particularly  in  the  growing  self- 
service  market  where,  often,  the 
container  does  sell  the  contents. 
Glass  containers  are  preferred,  for 
they  show  the  products  to  advan¬ 
tage- and  Key  Glass  containers 
show  them  to  maximum  advantage. 
For  evidence  of  shoppers’  prefer¬ 
ence  for  goods  packed  in  glass 
and  for  impartial  advice  on  your 
container  problem,  contact 


KEY  GLASSWORKS  LTD 


Factories  at  New  Cross,  London 
and  Harlow,  Essex. 


GLASS 


Please  address  all  correspondence  to 


SEE  HOW  GOOD  THINGS 


SOLE  SELLING  AGENTS;  RONALD  GALE  &  CO  LTD.  7  FURSECROFT,  GEORGE  STREET.  LONDON.  W1  TEL:  PADDINGTON  182W* 
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HAVOR-lM 

o$p. . . 

Aie^'sjc&^e^/h  ff)ec/mk/ 

Go  modern  with  smart  colourful  R.O.  FLAVOR-LOK  seals — the  most 
efficient  and  attractive  bottle  closures  ever  devised  for  carbonated  drinks. 
Made  of  aluminium  with  a  P.V.C.  liner,  FLAVOR-LOK  is  100%  hygienic, 
cannot  rust,  admit  dirt  or  discolour.  Its  plastic  liner  is  flowed  into  the 
cap,  seals  the  bottle  neck  at  the  top  and  sides  as  well,  and  so  guarantees  that  the  contents  will  always  be 
kept  sparkling  fresh. 

FLAVOR-LOK  is  available  in  two  sizes.  The  seals  are  easily  applied  and  machines  are  available  for  hand 
or  automatic  application.  The  automatic  models  can  be  integrated  with  the  filling  line. 

Each  seal  is  a  tailor-made  fit  to  the  bottle  it  caps! 


no  FLAVOR-LOK  SEAL 


ANOTHER 


R*0 


combines  perfect  protection  with  eye  appeal  Th.n.m«  R.o.“.nd  flavor-lok” 

XA.  .  ,  ■  .  R«list«r«4  Trtdt  Marks 

Write  for  sompfes  or>d  descriptive  fiteroture  to; 

metal  closures  limited  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFS  •  Telephone:  West  Bromwich  1786 
Telex:  33322  •  Telegrams:  Closures  West  Bromwich  •  London  Office:  40  Brook  Street  •  W.l 

food  Manufacture — .June,  1961  A37 


Let  us  tell  you  how  multi-packaging 
in  “Cellophane”  film  can  improve 
your  business.  We  shall  be  glad  to 
make  up  specimen  packs  with  your 
products  and  provide  full  details  of 
costs  and  wrapping  equipment — 
entirely  without  obligation,  of 
course. 


“Cellophane”  film  multi-packs  give 
full  protection  against  dirt,  dust 
and  damp,  and,  by  clearly  showing 
fragile  contents,  promote  more 
careful  handling.  Particularly  suit¬ 
able  for  multi-packaging  is 
MXXT/A  “Cellophane”  —  gauge 
for  gauge  the  most  moistureproof 
packaging  film  in  the  world. 


Full  six-sided  visibility  comes  with 
a  “Cellophane”  film  multi-pack. 
The  retailer  frequently  puts  these 
sparkling  film  show-cases  straight 
onto  his  shelves,  giving  your  pro¬ 
ducts  valuable  display  space  at 
point-of-purchase. 


Get  in  touch  with  tis  tociav 


Materials-cost  alone  is  frequently 
less.  And  you  save  because  no 
printing,  latching  or  adhesives  are 
necessary.  “Cellophane”  film  multi¬ 
packs  are  easily  made  up  by  hand 
or  machine. 


Transparent  multi-packs  mean 
easier  stock-control  through  in¬ 
stant  recognition  of  nature,  size 
and  quantity  of  contents. 
“Cellophane”  film  is  cleaner  to 
handle  and  easier  to  dispose  of  too. 


Henrietta  House,9  Henrietta  Place, 
London,  W.l.  Tel.  MUSeum  831 1 


cellophane  “  it  the  regittered  trade  mark  of  British  Cellophane  Limited  and  denotes  the  brand  of  cellulate  film  manufactured  by  them. 
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BIRDS  AND  BEASTS  — 
BOTTLED  BY  UNITED  GLASS 


\ 


The  Laughing  Jackglass 

PLUMAGE:  Multi-colourcd  (flint,  pale,  green,  amber,  blue,  opal). 

DIET:  Food  and  drink  and  thousands  of  other  good  things. 

HABITAT:  United  Glass,  the  place  to  go  for  the  best  glass  packaging  service. 

•  The  finest  in  modern  glass  package  •  Expert  help  and  advice  on  any  glass 


design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


packaging  problem. 

The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  and  United  Glass  makes  them  by  the  million. 
Let  us  know  how  we  can  help  you. 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE.  LEICESTER  SQUARE.  LONDON.  W.C.2. 
TELEPHONE  :  GERRARD  8611.  TELEGRAMS  :  GLASPAK,  LESQUARE,  LONDON. 
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I  The  Diotite  carton  is  the  only  one-piece  | 

I  protective  carton  system  available  in  both  top 
opening  and  end  opening  styles  that  needs  no 
I  inner  or  outer  wrap.  It  is  designed  to  reduce 
I  your  packaging  costs,  while  giving  more 
I  efficient  protection  to  your  product,  using 
*  appropriate  barrier  materials.  The  smooth 
I  unbroken  sides,  coupled  with  attractive 
I  decoration,  give  the  carton  outstanding  shelf 
I  appeal.  An  easy-opening  tear-strip  device  cam  be 
I  incorporated.  High  speed  setting-up  and  closing 
machinery  is  available  on  rental  and  Metal  Box 
i  provides  full  technical  service  including  installation! 


Diotite 


Invented  by  Metal  Box  Paper^i 


METAL  BOX 


The  Paper  Group  of  The  Metal  Box  Company  Limited  ■  37  Baker  Street  ■  London  W.I  •  Hunter  5577 


MUSTAt^a 


They’re  all  making  tracks  for  Hax ! 
And  no  wonder  I  What  eye-catching 
sales-catching  packs  Cascelloid  have 
made  for  Hax  mustards.  Clean,  smart, 
and  squeeze-to-use.  Have  a  word 
with  Cascelloid  —  maybe  they  can 
hot  up  your  sales  too  I 


1  ISm  mta* 

rMii-bi 

LmL'STARPJ 

G,  Brazil  &  Co,  . Ltd 
Danish  Bacon  Packers  Ltd 
Brings  Ltd 
Tesco  Stores  Ltd^ 

W,  H.  Smart  &  Co.  Ltd 


Richmond  Sausage  Co,  Ltd 
Marsh  &  Baxter  Ltd 
Lovell  &  Christmas  Ltd 
Roberts  &  Birch  (Burton)  Ltd 
Uplands  Bacon  Factory  (Kenya)  Ltd 

Hygrade  Meats  (Camberwell)  Ltd 
Walsall  &  District  Co-operative  Society  Ltd,  and  many  others. 


The  Scottish  C.  W.S.  Ltd  k  v. 
Bowyers  (Wiltshire  Bacon)  Ltd 


acuum  packed 


bacon  and  sausages 


More  and  more  distributors 


choose  M  ETAT  H  E  N  E 


POLYTHENE  COATED  CELLULOSE  FILM 


All  users  of  Metathene  enjoy  the 
advantages  of  the  Metal  Box  Technical 
Service — a  comprehensive  service  covering 
materials,  methods  and  machines. 
Send  your  enquiry  today  .  .  . 


^  METAL  BOX 

_ClLi\,STni©S  (SSI(S)W1P 


PLASTIC  FILMS 


BOTTLiS  •  MOULOlO  COMTAINIRS 


The  Plastics  Group  of  The  Metal  Box  Company  Limited  •  37  Baker  Street  •  London  W.l  •  Hunter  5577 

Sm  our  oshibit  at  tha  Intornational  Plaatica  Exhibition  MS51~I 

Stand  B.2M,  National  Hall,  Olympia,  2ltt  Jun^— lit  July 


ALMONDS-HAZELNUTS-WALNUTS  ETC.-GUM  ARABIC-COCOANUT  FLOUR 


GELATINES 

GLUES 


AGAR-AGAR  •  EGG  PRODUCTS  •  'PROTAN'  ALGINATES  •  ‘GENU’  PECTIN 


MANCUNA-DUSTEX 

COLLECTOR 


Using  standard  test  dust  the  recovery  of  fines  by 
Mancuna-Dustex  is  94%  on  5  microns  at  4  ins.  w.g. 
And  this  collector  has  proved  the  most  economical 
of  all  available  methods  in  the  majority  of  problems 
examined. 


Seven  of  the  Mancuna-Dustex  collectors  installed  at 
Millennium  Mill  of  Spillers  Ltd.,  London. 


Telephone :  MASeion  House  0533 


London  Office;  Southern  House,  Cannon  Street,  London,  E.C.4. 
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DAWS  CREAMERIES 
(SALTASH)  LTD 


J.  LYONS  A  CO.  LTD 
GREEN  FORD,  MIDDX. 


MVNTON  A  FISON  LTD 


STOWMARKET 


washed  by  W.H 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem,  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—  fully  automatic— for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent’  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we’ll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  In  England,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES  e 

Office  A  Works:  Harwood  Street,  Blackburn,  Lancs, 
Telephone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 


ENGINEERING  CO.  LTD. 
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MILK  MARKETING  BOARD 
ASP  ATRIA,  CUMBERLAND 


CONTAINERS... 

HUNDREDS 
OF  CONTAINERS 


...in  double-quick  time 


go  your 
profits  usin 
Pfizer 

Glucono-delta-lactone 

raising 

agent 


rfizer 


PMOl 


A 


OLUCONO-OELTA'LACTONI 


1 


1  Steel  strapping  is  strong.  Even  our  smallest  size  has 
a  tensile  strength  of  over  400  pounds;  our  largest,  over 
15,000  pounds.  This  strength  is  unaffected  by  age,  heat, 
cold,  moisture,  or  dryness. 

2  And  it  is  low  in  cost.  For  equal  lengths  of  equal 
strength,  we  haven’t  found  anything  that  costs  less 
than  steel. 

3  Tension  is  what  binds  your  load  together,  or  rein¬ 
forces  your  package.  You  can  pull  high  tension  with 
steel  strapping,  and  it  holds  without  stretching. 

4  Signode  steel  strapping  is  a  quality  product,  care¬ 
fully  made  and  constantly  improved  to  do  its  job  better. 
It  is  available  from  Signode  in  a  wide  range  of  sizes. 

5  Because  it  is  well  made,  Signode  steel  strapping  is 
smooth,  pleasant  and  safe  to  handle. 

6  It  is  firm  and  straight,  easy  to  put  on  square, 
without  kinks,  twists,  or  tangles. 

♦  First  in  Steel  Strapping! 


7  It  is  flexible  enough  to  loop  easily  around  a  package 
or  bundle  and  to  pull  tight  around  comers. 

8  It  is  joined  by  a  visible,  inspectable  mechanical  seal 
that  is  dependable  in  spite  of  dirt,  moisture,  or  oil. 

9  It  cannot  be  slipped  on  and  off  your  package, 
bundle  or  bale . . .  prevents  pilferage. 

10  It  can  be  applied  at  any  desired  speed,  without 
waste,  with  fast  Signode  hand  tools,  p)ower  tools,  and 
automatic  machines. 

11  Signode  men  train  your  operators,  keep  Signode 
tools  in  good  order,  suggest  ways  to  reduce  your  cost 
and  improve  your  results.  Signode  has  specialized  in 
steel  strapping  for  over  45  years. 

12  There  is  a  Signode  manufacturing  plant  in  South 
Wales,  with  its  own  sources  of  steel,  to  assure  you  of 
the  steel  strapping  you  need,  even  in  times  of  shortage. 
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SIGNODE  LTD  •  QUEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 
Tel;  Swansea  3281  M  Grams  &  Cables;  Edongis  ■  Swansea  Telex  4852 
London  Offices:  7-9  BREAMS  BUILDINGS  •  LONDON  •  E  C  4  Tel:  HOLborn  7156 
Branch  Offices:  Manchester  *  Leeds  *  Glasgow  ■  Birmingham  *  Newcastle  *  Dublin 
and  Associated  Companies  throughout  the  world 


ROOM  I 
FOR  ^ 
IMPROVEMENT 


You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What’s  so  good  about  Trusoy?  That’s  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 
40%  and  20%  respectively  (respectfully). 
That’s  true— that’s  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won’t.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 

Trusoy  good  for  ecumenics, 
enicomics,  eco  . . .  costs  less.  More 
profit.  Don’t  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You’ll 
be  glad  you  tried  TRUSOY. 


BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Puckeridge,  Herts.  Phone  Puckeridge  291 


it’s  BETTER  it’s  CHEAPER 

BETTER  because  new  LIGHTNIN  portable 
mixers  are  up  to  45  per  cent,  more  efficient, 
and  are  designed  for  easy  handling  and  least 
possible  maintenance. 

CHEAPER  because  new  LIGHTNIN  portable 
mixers  are  positively  parsimonious  in  power 
requirements,  because  they  deal  with  a  whole 
range  of  exacting  duties  .  .  .  handling  most 
jobs  at  less  cost. 


SAVE  COST  of  a  corrosion-resistant  alloy 
with  this  shaft  chuck.  It's  way  up  out  of 
,  the  tank— always  above  liquid  level.  It’s 
simple,  quick  acting.  Tighten  one  screw, 
and  the  shaft  is  locked-^an’t  come  loose 
unless  you  want  it  to. 

NO  MYSTERY  about  the  right  mixer 

I  angle  lor  best  mixing.  Vertical  and  horizon¬ 
tal  indexing  makes  it  a  snap  to  describe 
the  right  setting  so  everybody  understands. 

Full  details  of  the  range  of  new 
LIGHTNIN  portable  mixers  on 
request.  Write  now  for  leaflet 
B.S20. 


^/ghfn/ri  M/xers  Lfd^  I 

r.fn\.r‘y  UK  V  ..T  D’v  C'g’C’r.fg  t-O'.t'i 
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FOOD  RESEARCH  HAS  ANOTHER  SIDE 


You’ve  read  the  latest  achievements  in  food  research.  Have  you  heard  the  other  side  of  the  story  .  .  .  the  equip¬ 
ment  side?  The  specialists  in  stainless  steel,  T.R.F.,  have  come  up  with  yet  another  success  —  the  too  gallon  tilting 
pan,  illustrated,  fitted  with  a  slow  speed  motor  unit,  agitator  blade  operating  at  20  r.p.m.  and  finished  in  dull  polished 
stainless  steel  with  a  mild  steel  base.  Tackling  particular  problems  like  this  has  resulted  in  one  of  many  hundred 
success  stories  from  T.R.F.  Experience  counts.  With  design,  planning  and  production  facts  at  their  fingertips,  T.R.F. 

can  put  their  wisdom  to  your  very  good  use. 


RING  ROAD 
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TAYLOR  RUSTLESS  FITTINGS  CO.  LIMITED 

WORTLEY  •  LEEDS,  12 


A49 
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PROrECnON  UNUMdED! 


FROM  DIRT,  DUST,  MOULDS  AND  BACTERIA 

CO-^AL 

LIQUID  PLASTIC  DRESSING 

Durable  Hygienic  Non-Slip 

In  today’s  food  processing  plants,  stringent  cleanliness  is 
imperative.  CO-SEAL  provides  the  answer  by  completely 
sealing  the  walls,  floors  and  roofs  with  a  subsequent 
decrease  in  bacterial  and  mould  activiw,  and  complete 
abatement  of  dust  and  other  forms  of  contamination. 

•  Resists  maximum  traffic — stops  dust  and  powdering. 

•  Resists  chemicals,  grease,  oils,  heat  and  frost. 

•  Prevents  mould  and  algae  growth — reduces  conden¬ 
sation. 

•  Non-poisonous — complies  with  Food  Hygiene  Act — 
completely  safe  for  all  food  processing. 

CO-SEAL  is  an  immensely  hard-wearing  dressing  that 
can  be  easily  applied  by  brush,  roller  or  spray  gun.  It’s 
ideal  for  concrete,  brick,  unglazed  tile,  and  stone.  It’s 
decorative  too — available  in  Terra  Cotta,  Privet  Green, 
White  and  Qear  Gloss,  plus  numerous  other  pastel 
shades. 


LIQUID  METAL  ALLOY 


Prevent  rust.  Use  GALVALLOY— the 
greatest  advance  in  ferrous  metal  protection 
since  galvanising— at  one  third  of  the  cost. 
Durable,  incombustible,  attractive,  easy  to 
apply. 

Keep  rust  from  the  door — use 
GALVALLOY 


STEWART  WALES,  SOMERVILLE  LTD. 


Write  now  to  Dept.  H  for  full  descriptive  literature 

□  GALVALLOY  □  CO-SEAL  □  BOTH  PRODUCTS 


PLASTICS  TECHNOLOGISTS 

^  CALOERIANK  NOUSE  •  M  BROWNSlOE  RB. 


NAME 


CAMBUSUNG,  LANARKSHIRE 
TalephoiM:  CAMBUSUNQ.  1717 


ADDRESS . 
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unmatched  versatility,  and  Iridon  ‘know-how*  will 
inspire  immediate  confidence. 


liidon 

to  do  the  Thinking 

IRIOON  LIMITBD  •  Member  of  the  CP  group— one  of  the  world's  major 
producers  of  plastic  sheet  and  film 
78  0R08VEN0R  8TREKT  LONDON  Wl 
TELEPHONE:  HYDE  PARK  9281 
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Experts  in 
AUTOMATIC 

HANDLING 

AND  BATCH  BLENDING 


The  combination  of  Robinson  of  Rochdale,  and  EUiott 
Brothers  (Lx)ndon)  Ltd. — a  member  of  the  Elliott  Automation 
Group — offers  you  unique  facilities  in  the  field  of  automatic 


handling  and  batch  blending  of  powdered  and  granular 


materials.  These  two  organisations  have  designed  and 


built  highly  efficient  cost  saving  installations  for  plants  through 


out  the  country. 

Not  only  have  complete  handling/blending  systems  been  tailor- 
made  for  large  and  complex  plants,  but  smaller  manufacturers 
have  also  benefited  from  the  range  of  standardised  com¬ 
ponents  which  Robinson  Elliott  offer  for  all  phases  of  automatic 
handling  and  batch  blending — pneumatic  conveying,  electrical 
weighing,  storage  and  remote  control. 


A  COMPLETE  SERVICE 

If  your  manufaauring  problems  call  for  a 
reassessment  of  your  storage,  handling  and 
control  methods,  and  you  are  using  powdered 
or  granular  materials,  the  Robinson  Elliott 
service  offers  you  a  uniqtie  opportunity  to 
obtain  the  best  comprehensive  advice  based 
on  very  wide  experience. 


I^S|3ln^Sli  (  EILIO  I  I  I  —  automatically  cut  handling  costs! 

THOMAS  ROBINSON  &  SON  LTD.,  HANDLING  DIVISION,  ROCHDALE,  ENGLAND.  ELLIOTT  BROTHERS  (LONDON)  LTD.,  LEWISHAM,  LONDON,  S.E.13. 

Tel:  Rochdale  47811  (8  lines).  Tel:  Tideway  1^1  3232. 
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Wherever  food  is  prepared  'TOPANE'  WS  is  needed 
Wherever  food  is  stored  'TOPANE'  WS  is  needed 
Wherever  food  is  transported  'TOPANE'  WS  is  needed 

*TOPANE'  WS  —  I.C.I.'s  brand  of  sodium  ortho  phenylphenate  —  is 
an  outstandingly  effective  and  persistent  water-soluble  bactericide 
and  fungicide.  Easy  and  economical  to  use,  odourless,  non-toxic  and 
safe-to-handle,  ‘TOPANE*  WS  is  the  ideal  disinfectant  and  cleanser 
wherever  food  is  prepared,  stored  or  carried  —  In  bakeries,  breweries, 
warehouses,  refrigerated  stores,  slaughterhouses,  vehicles  and  ships' 
holds. 


For  fulior  information  or  free  copies  of  the  leaflet  "'Topane*  WS  for  protecting  food 
stores"  write  to  the  nearest  I.C.I.  Sales  Office  or  to: 


Imperial  Chemical  Industries  Limited,  London,  S.W.1. 


IfT.3 
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THE  SALES  MANAGER 
wanted  increased  shelf-life 


THE  PRODUCTION  MANAGER  THE  CHIEF  CHEMIST 
wanted  to  simplify  production  wanted  a  standardised  and 


I  increased  shelf-life  wanted  to  simplify  production  wanted  a  standardised  and 

more  hygienic  product 

THEY  COT  WHAT  THEY  WANTED  WITH 

SAROMEX 


THE  MODERN  METHOD  OF 


ic  Strength  standardised  spices  containing  all  the  flavour  con¬ 
stituents  of  the  whole  spice.  Available  in  a  complete  range  of 
spices  and  herbs. 


A  STAFFOROALLENS  product  for  samplos  and  pricaa  write  to;— 


STAFFORD  ALLEN  A  SONS  LTD.,  Wharf  Road,  London  N.l  Telephone:  CLErkenwell  1000 
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GRINDER 


U 


m 

XviX'-: 

AA::. 

<v,v 

PRE  HEATERS 


SHARPLES 

■nnfc^SUPER-D- CANTER 


•COMMINUTOR 


SHARPLES 
,AUTOJ  ECTOR 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


Double  your  money  { 

Only  the  Sharpies  Low  Temperature  Rendering  Process 
combines  highest  quality  fat  and  undenatured  protein. 


Experience  from  over  40  installations 
has  proved  that  the  Sharpies  Low 
Temperature  Rendering  Process  not 
only  produces  the  highest  quality  fat 
but  also  yields  an  undenatured  pro¬ 
tein  stream  suitable  for  incorporation 
in  edible  products,  such  as  sausage 
and  meat  loaf,  and  also  pet  foods. 

Sole  for  Tenderers  who  want  to  have 
their  cake  and  eat  it:  not  only  does  the 
Sharpies  Process  produce  a  premium 


quality  fat  and  protein — operating 
costs  are  also  considerably  reduced.  A 
Sharpies  Process  uses  less  steam, 
less  labour,  less  ground  space.  This 
Sharpies  Process  is  only  one  example 
of  creative  food  engineering  by  the 
Sharpies  organisation.  Whether  it’s  a 
matter  of  a  complete  process  or  a 
single  machine,  every  plant  user  can 
avail  himself  of  the  expert  advice 
provided  by  Sharpies. 


& 


SHARPLES 

SHARPLIS  CINTRIFUGRS  L  I  H  I  T  E  D  •  T  O  W  ■  R  WORKS 
DOMAN  ROAD  •  CAHEBRLEY  *  SURREY 

T*/:  Camberley  2601 .  Ttltgramt:  'Suptrtpin'  Cambtrlty 


The  Sharpies  range  will  be  on  show  at  the 
Achema  Exhibition  in  Frankfurt,  Hall  No.  3- 
Booths  B22/24  and  A23  June  9th -17th. 
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have  the  proved  answer 

rS^SoTHBlNl 


You  can  clear  insect  pests  right  off  your  premises  with 
"Pybuthrin”,  the  powerful,  non-poisonous  insecticides  which 
can  be  used  without  fear  of  tainting  foodstuffs. 

^  Flour  Beetle,  Cacao  Moth  and  similar  pests  are  quickly 
and  safely  destroyed. 

^  “Pybuthrin”  Insecticides  are  remarkably  effective  because 
they  contain  pyrethrins  synergised  with  piperonyl  butoxide. 


COOPER 

research 
makes  sure 


<*»/ooc/i 


COOPER,  McOOUOALL  it  ROBERTSON  LTD.,  BERKHAMSTED,  HERTS.  EST.  1843 
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Whatever  your  pest  problem.  Cooper’s  have  the  answer  to 
it  in  the  “Pybuthrin”  range,  which  includes  Pybuthrin 
Bacon  Protectant. 


We  invite  you  to  write  for  the  Informative  booklet  “Pybuthrin 
Non-Poisonous  Insecticides”  and  to  make  full  use  of  the 
Cooper  Advisory  Service,  which  is  free. 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


Ml  N'i'ON  X  I'iSON  i.l  M  i'i'I'.i) 

(  I  1)  \  M  S  I  \  t  I  O  K  ^  S  I  <)\\  M  \  K  K  t  I  Si  I  I  OIK 

Maltsters  for  more  than  a  Century 


1 


McBottles 


for  McMe 
^  every  time! 


ALLOA  GLASS 

Alloa  Glass  Ltd.,  Glasshouse  Loan, 
Alloa,  Scotland.  Telephone:  Alloa  761 


I’m  a  McScot  and  I  use  McBottlcs 
for  the  McProducts  I  make. 

Bottles  made  here  in  Scodand 
by  the  Alloa  Glass  company. 
They’ve  got  the  best  McMen 
and  the  best  m’chines. 

Give  me  McBotdes  every  time! 

Let  Alloa  Glass  solve  your  glass 
packaging  problems.  They  offer 
the  best  in  research  and  design 
and  they  have  an  associated 
closure  company  in  Scotland 
too.  You  won’t  find  more 
helpful  service  anywhere. 

Come  to  Alloa  Glass! 
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NASH  AIR  IS  CLEANER  .  .  . 
IT’S  SCRUBBED  BY  THE  WATER  SEAL 


‘  MSH  HYTOR  ’  CLEAX  AIR  COMPRESSOR 

Rcfd.  Trade  Mark 


COOL,  CLEAN,  WASHED  AIR,  ENTIRELY  FREE 
FROM  OIL,  DUST  OR  FOREIGN  MATTER 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 

HEAD  OFFICE :  Hytor  Werfct,  CommerM  Way,  Parlay  Way,  Croydon  Toloyliono:  Munklyal  1041/8 

NORTHERN  OFFICE:  131  Royal  Eichango,  Manchottor, 8  Talophona:  Blacktriari  1033 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


CONTINUOUS 

PROCESSING 

SPECIALISTS 

Produce  your  products  consis¬ 
tently,  hyglenically  and  econom¬ 
ically  with  OAKES  continuous 
mixers,  depositors,  feeding 
plant. 


Oakes  Oven  Pacer  Depositor 


We  welcome  enquiries  concerning  design  and  development 
of  continuous  processing  equipment. 


QUEENS  AVENUE.  MACCLESFIELD,  CHESHIRE 
Macclesfield  5362/3 


June,  1961 — Food  Manufacture 


STAINLESS  STEEL 


SHEET 


STRIP 


TUBE 


SECTIONS 


FASTENINGS 


SUPREX  WORKS  •  MIDDLEMORE  LANE  WEST  •  ALDRIDGE  •  Nr.  WALSALL 

TEL:  ALDRIDGE  52831  GRAMS:  SUPREX.  ALDRIDGE,  WALSALL 

25  Years  experience  in  the  processing  of  Stainless  Steel 
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NO  GRANULE  GRUMBLES: 


Wherever  a  good  granule  is  wanted,  either  for 
tablet  making  or  purely  as  a  granule,  the 
Manesty  ‘Rotorgran’  is  the  answer.  This  machine 
will  produce  a  granule  from  fine  powder,  with 
a  minimum  of  binder,  or  will  reduce  ‘slugs’ 
or  crystals  to  even  granules,  resulting  in 
compact,  even  weight  tablets  with  no  filling, 
binding  or  sticking  problems. 

The  hopper,  hopper  guards,  rotor  and  screens 
are  of  stainless  steel.  Lubrication  is  from  an 
integral  pump.  The  motor  is  totally-enclosed. 
Granules  of  any  desired  size  can  be  obtained 
by  simply  changing  screens. 

Wherever  tablets  are  made  or  granules  are 
wanted  the  Manesty  ‘Rotorgran’  will  do  the 
work  quicker,  cleaner  and  with  less  binder  than 
any  hand  process. 

We  shall  be  pleased  to  send  you  full  details 
of  the  ’Rotorgran’  and  the  full  range 
of  Manesty  machines. 


9  MANESTY 

ROTORGRAN 

MANESTY  MACHINES  LIMITED.  SPEKE.  LIVERPOOL  24  •  Telephone:  Hunt*  Croii  1972  Tele|r»m$:  Mineety  Liverpool  24  N  E 

PUNl'HIS  AND  UILS  •  TABLd  MAC'HINLS  •  MIXIRS  •  COAIINU  PANS  •  l>RU(i  MlllS  •  URYINli  OVtNS  •  AUTOMATIC  WATER  STILLS  •  COMMINUlINO  MACHINIS 
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One  of  two  'Holo-Flite' 
Processors  (Model  1D78-4') 
supplied  to  Imperial 
Chemical  Industries  Limited. 
The  lower  photograph  shows 
one  of  these  units  prior 
to  despatch  from  our  works- 


HOLO-FLITE” 


Processor 

a  continuous  heat  exchanger 


*r  Highly  efficient  heat  transfer. 

Uniform  heating  improves  product  quality. 
Minimum  particle  degradation. 

Space  saving  design. 

The  'Holo-Flite'  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent  is 
circulated.  Two  or  four  intermeshed  screws  mounted 
in  a  trough  convey  the  material  to  be  heated, 
cooled  or  dried  at  a  continuous  uniform  rate. 

The  combination  of  intermeshed  screws  which  induce 
particle  movement,  and  a  screw  speed  chosen  to  keep  them 
buried  in  the  material  being  treated  gives  highly 
efficient  and  uniform  heat  transfer  throughout  the  material  mass. 


HOLDAN  Engineers  (London)  Limited 
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(In  association  with  W.  C.  Holmes  4  Co.  Ltd). 

119  Victoria  Street,  London,  S.W.I.  (Telephone:  Victoria  9971*3) 
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Stainless  Steel  Reaction  Vessels  built  by  Giusti  ( Photo  hy  khul 
permission  ofJohn  Wyeth  &  Brother,  Ltd.,  Havant,  Hampshire) 


HIGH  EFFICIEHCY- 
LOHG-LASTIHG 

stainless  steel  plant  by 


GIUSTI 

Our  experience  of  stainless  steel  fabrication  has  been  built  up 
over  a  generation.  Practically  no  job  is  too  specialised  for  us  to 
produce  quickly  and  at  a  competitive  price. 

Also  Giusti  quality  em/Mrc5— another  point  worth  remembering 
when  you  next  require  plant  or  vessels— either  from  stock  or 
to  your  own  specification. 

A  recent  photo  of  stainless  steel  sterilizers  made  by  Giusti  and 
supplied  to  the  M.W.B.  Bacteriological  Laboratories  25  years  ago. 

{Photo  hy  courtesy  of  the  Metropolitan  Water  Board) 


VESSELS  TO  A  STANDARD  OR  SPECIALS  TO  ORDER 

T.  GIUSTI  &  SON,  LTD 

Belle  file  Works  210/212  York  Way  Kings  Cross  London  N7  NORth  5021 
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The  By-Product  Plant 
with  a  World-wide 


Reputation 


N'o]:*'tK 


ABATTOIR  ENGINEERS  LTD 


The  specially  designed  steam  heated  agitator  is  a 
salient  feature  of  the  Atlas  Cooker,  reducing  rendering 
time  by  more  than  30  per  cent  and  ensuring  a  smaller 
fat  content  in  the  finished  meal.  The  reduced  time 
factor  gives  a  reduction  in  power  consumption. 

Atlas  also  spwialise  in  Refrigeration  plants  specific¬ 
ally  for  Abattoirs  and  meat  factories. 

Let  us  discuss  your  requirements  with  you. 


29  CROMWELL  RD.,  LONDON,  S.W.l 

TELEPHONE:  KENSINGTON  8263 


Inedible  Dry  Rendering  Plants.  For 
Processing:  Condemned  Carcasses 
Dead  Animals,  Bones,  Butcher 
Scrap. 


Edible  Dry  Rendering  Plants.  For 
Processing:  Caul  and  ruffle  fats  in 
Beef  and  Lambs,  clean  fatty  trim¬ 
mings  from  Viscera,  leaf  and  back 
fats  in  Hogs,  edible  cuts  of  meats, 
green  bones. 


WILLIAM  BRYAN  LTD. 

JUie&t  Qualitg^ 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS.  GINGER.  CINNAMON.  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP.  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE.  LONDON 


use  *PURDEX*  GUM  in  all  your  Labelling  Machines 


THE  ‘UNIMATIC  Fully  Automatic 
Labeller  — 

Single  or  multiple  labels  can  be  applied  to 
round,  oval,  flat,  square,  and  polygonal  con¬ 
tainers,  the  labels  being  gummed  all  over  to 
ensure  perfect  adhesion.  Output  up  to  65  per 
minute  with  body  labelling  and  up  to  60  per 
minute  with  bodyand  all-round-neck  labelling. 


PURDY  MACHINERY  CO. 

41-42  PRESCOT  STREET.  LONDON.  E 

ROYAL  8401 


LT  D 


JACW/M  28 
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M  VALVE 


—  the  established  industrial 
version  of  the  Spherical  Plug  Valve 


Quick  Acting,  straight  and  full 
bore  with  flexible  seats  that 
tighten  their  seal  as  fluid  pres¬ 
sure  rises.  Sleeve  diaphragm 
prevents  spindle  leakage. 


SAUNDERS  VALVE  CO.  LTD. 
developed  the 

SPHERICAL  PLUG  VALVE 

eighteen  years  ago.  Since  then  this 
valve  has  kept  British  aircraft  flying, 
served  in  various  systems  aboard 
ships,  assisted  with  laboratory  fluid 
control,  simplified  the  handling  of 
many  difficult  fluids  -  -  -  and 
continues  to  make  its  mark  in 
industry  generally 


LIMITED 


VALVE 


CWMBRAN 
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DIAPHRAGM  VALVE  DIVISION 
NEWPORT  •  MONMOUTHSHIRE  •  Telephone;  CWMBRAN  3080-9 


OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOC 


These  Jenner  Mobile  Elevators 
were  designed  specifically 
for  the  food  industry, 
feeding  such  varied  ! 

commodities  as  sweets  and 
flaked  rice  in  a  ^ 

continuous  flow  to  the 
weighing  and  wrapping 
machine,  but  similar 
types  can  be  of 
service  to  many 
other  industries.  . 


&  SON  Ltd 


Stainless  Steel 
Filters 


#  Body  of  stainless  steel 
polished  inside  and  out 


#  Cage  easily  removed 
without  tools. 


#  Dairy  couplings 


#  Filtration  down 


t  Stainless  steel  cage 
and  mesh  insert. 


•  TAFIC*  insert  for 
corrosive  gas  filtration 


EAGLE  IRON  WORKS 

NEWBURY,  BERKS.,  England. 

Telephone:  NEWBURY  2363  (5  lines)  Telegrams:  PLENTY.  NEWBURY,  TELEX 
Telex:  84110 
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The 


RESISTANCE  THERMOMETER 


For  Quick  on  the  Spot 
temperature  checks 

•  ACCURATE 

•  SIMPLE  TO  OPERATE 

•  ROBUST 

•  PORTABLE 

•  REGISTERS  TEMPERATURE  IN 
A  FEW  SECONDS 


PRICE  £33.12.0  L™- 


Based  on  the  design  of  the  Department  of  Scientific  and  Industrial 
Research 


DUKES  &  BRIGGS  engineering  co.  ltd 

APPROACH  ROAD  ■  CARTON  DOCK  ROAD  ■  URMSTON  ■  MANCHESTER 

Tel:  URMston  6121/2 


Royal  ^vo.  xi.  -f  221  pages.  Illustrated.  30.v.  net.  Postage  l.v.  9r/.  Home ;  2s.  9d.  Abroad. 


Mixed 

Blessing 

THE  MOTOR  IN  BRITAIN 

by  C.  D.  Buchanan 

B.Sc.,  A.R.I.B.A..  A.M.I.C.E..  M.T.P.I. 

H  HAT  THE  PRE.SS  S/4  K5  .  .  . 

It  is  a  work  of  the  first  importance,  for  it  offers  some 
refreshing  clear  thinking  on  problems  that  are  often 
approached  with  prejudice. — Manchester  Guardian. 

This  is  an  important  and  thoughtful  book  by  a  writer 
who.  while  recognising  that  the  motor  vehicle  has  come 
to  stay,  is  not  prepared  to  sacrifice  all  civilised  values  to 
it. — The  Pedestrian. 

There  can  be  no  better  introduction  to  the  subject  than 
Mr.  Buchanan's  brilliant  and  stimulating  book. — 
Building  Materials. 

Order  through  your 


We  have  now  had  the  motor  vehicle  for  roughly 
half  a  century.  During  this  time  it  has  effected 
a  revolution  in  our  transport  system,  become 
a  vital  factor  in  our  national  economic  life, 
profoundly  affected  the  growth  of  towns,  opened 
new  horizons  for  millions  of  people,  dealt  out 
death  and  injury  on  a  tragically  large  scale, 
and  has  bt'cn  responsible  for  a  great  deal  of 
sordid  damage  to  the  amenities  of  town  and 
country.  It  is  a  queer  story  of  good  and  evil: 
of  a  mixed  blessing.  No  person  can  now  step 
outside  his  front  door  without  being  uneasily 
aware  of  the  universal  presence  of  the  motor, 
nor  go  shopping  without  wondering  how  we 
are  going  to  cope  with  motor  traffic  in  towns 
and  villages. 

This  book  is  probably  the  first  authoritative 
review  that  has  been  made  of  the  impact  of 
the  motor  vehicle  on  our  society.  It  is  intended 
for  the  general  reader,  to  give  him  or  her  an 
idea  of  the  dominating  position  the  motor  vehicle 
has  come  to  occupy,  and  of  the  many  acute 
problems  it  has  raised,  particularly  in  towns 
where  so  much  of  everyday  life  is  focused. 

The  book  is  fully  illustrated  with  photographs, 
plans  and  diagrams. 

usual  bookseller 


Leonard  Hill  [Books]  Limited,  Eden  Street,  London,  N.W.I 
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hard  work,  low  pay,  and  no  time  off 


You  will  start  saving  money  as  soon  as 
you  install  Multipac,  and  you'll  go  on  doing  so. 
The  Multipac  is  British-designed,  Clyde-built 
.  .  .  tough,  neat,  as  compact  as  a  bantam 
champion,  and  just  as  agile  when  it  has  varying 
loads  to  meet.  And  it  works  quietly  ...  on  and 
on  and  on.  Clean  it?  Just  the  tire-tubes  and 
chamber  now  and  again,  and  you'll  have  to  look 
hard  for  the  soot.  Brickwork  replacement? 
There  is  no  brickwork ;  Multipac  has  a  new  design 
of  wet-back  combustion  chamber  which  elimi¬ 
nates  refractory  linings. 

Put  Multipac  straight  in.  It  comes  to  you 
complete,  factory  tested,  ready  to  stand  on  a  very 
small  floor  space  and  go  to  work  .  .  .  82 
efficiency  easily. 


We  will  gladly  send  you  descriptive  literature. 
But  better  still,  write  or  telephone  to  say  you 
are  coming  to  see  a  Multipac  at  work.  We'll  be 
delighted. 

This  boiler  can  also  be  supplied  for  use  with  solid  fuels 


Wet-hack  Fully  Automatic  with  fully  modulatinf' 
oil-hurner. 


JOHN  THOMPSON  (WILSON  BOILERS)  LTD.*  LILYB ANN  WORKS  •  LONDON  ROAD  •  GLASGOW  E.1. 
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non-slip 


Qrade  one 
abrodcibility 

dd*7%  acid  proof 


enquiries  to  the  recommended  fixers 


AOALOR  LIMITED 

Kelvin  Way  Crawley  Sussex 

ANCORITE  LIMITED 

2-4  Lad  brook  Road  South  Norwood  London  SE  25 

BRITISH  CLAY  PRODUCTS  LIMITED 

Chamberlain  Road  Stoneferry  Hull  Yorkshire 

F.  HOWARTH  <A  R  C)  LIMITED 

Irwell  Chemical  Works  Ramsbottom  Bury  Lancashire 
also 

40  Buckingham  Palace  Road  London  SW  I 

PRODORITE  LIMITED 

Eagle  Works  Wednesbury  Staffordshire 

SEMTEX  LIMITED 

SO  Blackfriars  Road  Salford  3  Lancashire 
also 

19-20  Berners  Street  London  W  I 
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View  of  new  modern  building 


wherein  are  manufactured 


foodstuff  colours  in  accor¬ 


dance  with  the  latest 


specifications.  A  brochure. 


describing  the  interior  and 


graphs,  is  available  on  ap¬ 


plication  to  department  B.B 


Manufacturers  of  Foodstuff  Colours  for  more  than  eighty  years 


HOUNSLOW 
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A  LODERS  and  NUCOLINE  LTD. 

Glossary  of 

Terms 

II  INFORMATION 

If  BULLETIN 

The  following  Information  linllflins  will  consist  of  a  Glossary  of  Terms  which  have  been 
referred  to  in  previous  Ballet  ins  and  are  in  common  use  in  the  edible  oils  and  fats  industry. 


Acetyl  Value  (See  Bulletin  number  17). 

The  Acetyl  Value  is  a  measure  of  the  free 
hydroxyl  groups  present  in  an  oil  or  fat. 

Acid  Value  (See  Bulletin  number  14). 

The  Acid  V  alue  is  a  measure  of  the  free  acidity 
present  in  an  oil  or  fat.  It  is  often  expressed, 
however,  as  a  percentage  of  the  major  fatty  acid 
present. 

Activated  Earth 

This  material  is  prepared  by  subjecting  Fullers 
Farth  to  suitable  treatment  in  order  to  increase 
its  adsorbent  nature.  Its  main  use  is  for  adsorbing 
traces  of  undesirable  products  after  neutralising 
(e.g.  soap)  and  for  its  bleaching  ell'cct  on  the 
neutralised  oil. 

Activated  Oxygen  Method 

This  is  a  test  designed  to  obtain  a  measure  of 
the  probable  shelf-life  of  an  oil  or  fat;  it  is  often 
know  n  as  the  Sw  ift  Test.  It  consists  of  measuring 
the  rate  of  increase  of  peroxide  value  when  air  is 
passed  through  an  oil  at  elevated  temperatures. 
There  are  several  similar  accelerated  rancidity 
tests  but.  to  date,  no  general  relationship  has  been 
satisfactorily  established  between  the  results  they 
give  and  the  shelf-life  of  an  oil  or  fat  in  a  manu¬ 
factured  article. 

Antioxidants 

Antioxidants  are  natural  or  synthetic  sub¬ 
stances  which  retard  the  development  of  oxidative 
rancidity  in  oils  and  fats,  i.e.  increases  in  peroxide 
value.  The  addition  of  .Antioxidants  is  controlled 
bv  "The  Antioxidant  in  Food  Regulations — 1958 
No.  1454”. 

Apparent  Density  (Sec  Bulletin  No.  18). 

Apparent  Density  is  used  as  a  means  of  con¬ 
verting  volumes  of  oils  to  weights.  It  is  applied 
onlv  when  the  volumes  have  bceti  measured  in 
litres. 

Bleaching  (See  Bulletin  number  10). 

Bleaching  is  the  action  of  further  removing 
colouring  matter  from  an  oil  or  fat  usually  after 
the  neutralising  process. 


LN7V  toss 

A74 


Baker*s  Compound 

It  is  common  practice  in  the  U.K.  for  bakers  to 
coat  their  chocolate  cakes  with  a  substitute 
chocolate.  Due  to  the  high  price  of  cocoa  butter 
and  its  brittle  nature,  a  soft-cutting  non-splintering 
compound  is  used  containing  de-fatted  cocoa 
powder,  milk  powder,  sugar  and  vegetable  fat. 

Butter-Fat 

Butter-Fat  is  the  fatty  component  of  dairy 
butter  w  hich  may  be  obtained  by  removing  water, 
salt,  and  other  non-fatty  constituents  from  the 
butter.  It  is  unusual  in  that  it  contains  glycerides 
of  Butyric  Acid  which  are  not  found  in  vegetable 
oils  or  fats. 

Catalyst  (See  Bulletin  number  13). 

A  Catalyst  is  a  substance  which  assists  a 
chemical  reaction  without  taking  part  in  it. 

Coating 

C  oating  is  a  term  applied  to  a  chocolate-type 
product  which  does  not  contain  cocoa  butter.  It 
is  general  practice  in  the  U.K.  for  this  to  be 
manufactured  with  hydrogenated  vegetable  fats 
or  stearines.  de-fatted  cocoa  powder,  milk  powder, 
sugar  and  flavouring. 

Cocoa  Butter  Equivalent 

This  is  a  description  applied  to  a  fat  of  similar 
chemical  and  physical  properties  to  C  ocoa  Butter 
in  that  it  may  be  added  to  C'cKoa  Butter  without 
affecting  the  qualities  of  the  latter. 

Cocoa  Butter  Substitute 

C'tKoa  Butter  Substitute  is  a  product  which  is 
used  in  place  of  C'ocoa  Butter.  Such  a  product 
resembles  C'ocoa  Butter  physically,  but  it  usually 
has  a  different  chemical  composition  and  will  not 
form  a  satisfactory  mixture  when  added  to  C'ocoa 
Butter. 

Cocoa  Butter 

C  ocoa  Butter  is  a  natural  fat  present  in  the  bean 
of  the  C  ocoa  Plant.  It  is  a  hard,  brittle  fat  which 
melts  just  below  body  temperature.  It  possesses 
a  unique  and  characteristic  cocoa  flavour  and  is 
used  principally  in  the  manufacture  of  chocolate. 
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Safety  at  a  discount 

It  is  to  the  shame  of  the  food  industry  that  its  acci¬ 
dent  rate  is  one  of  the  worst  in  British  industry 
generally.  Why  this  should  be  so  is  not  immediately 
clear.  True,  its  labour  is  largely  unskilled  and  a 
great  proportion  of  it  is  female.  In  industries  where 
processing  conditions  are  intrinsically  more  danger¬ 
ous,  such  as  heavy  engineering  and  chemicals,  the 
obvious  hazards  doubtless  create  a  sense  of  careful¬ 
ness  among  the  workers.  The  chemical  industry  in 
particular  has  a  fine  record,  and  to  take  one  example 
l.C.I.  have  achieved  in  the  post-war  years  a  con¬ 
tinual  downward  trend  in  their  accident  rate  so  that 
in  1959  the  accident  frequency  rate — the  number  of 
accidents  a  payroll  employee  might  expect  to  have  in 
100,000  hours,  his  normal  working  life  with  the  com¬ 
pany — among  I.C.I.'s  73,176  employees  was  just 
under  0-5.  Since  the  average  figure  reported  to  the 
factory  inspectorate  in  1958  by  2,476  fectories  was 
1*568,  l.C.I.  have  achieved  a  fine  safety  record. 

Provisional  Ministry  of  Labour  figures  recently 
announced  show  an  increase  in  both  fatal  and  non- 
fatal  factory  accidents  for  i960,  compared  with  1959. 
The  latter  have  risen  by  15,931  to  189,404,  while  the 
figure  of  665  fatalities  in  i960  shows  a  rise  of  67 
deaths. 

Perhaps  a  direct  comparison  of  the  food  industry 
with,  for  example,  the  chemical  and  engineering  in¬ 
dustries  is  a  little  unfair  because  the  conditions  are 
so  different,  but  it  is  perhaps  significant  that  the  two 
former  industries  are  much  more  heavily  inspected 
than  is  the  food  industry,  a  fact  which  undoubtedly 
makes  both  management  and  workers  more  safety 
conscious. 

“  Safety  begins  in  the  Boardroom  ”  was  the  title 
of  a  paper  presented  to  the  National  Industrial  Safety 
conference  at  Scarborough  last  month,  and  it  may 
well  be  taken  as  a  maxim.  In  every  human  activity, 
the  driving  force  invariably  comes  from  the  top  and 
works  downwards;  organisations  which  are  left  to 
run  by  themselves  usually  peter  to  a  standstill.  So 
too  with  the  promotion  of  safety  measures.  Work¬ 
people  left  to  themselves  will  never  adopt  common- 
sense  measures  to  protect  themselves;  on  the  per¬ 


nicious  principle  that  “  it  can’t  happen  to  me  ’’  they 
are  forever  cutting  comers,  doing  foolish  things  be¬ 
cause  they  are  quicker  and  involve  less  effort,  getting 
away  with  it  in  nine  cases  out  of  ten,  but  coming  to 
grief  on  the  tenth  occasion. 

So,  directors,  get  a  grip  on  your  factories !  Make 
sound  safety  regulations  and  ensure  that  they  are 
enforced.  l.C.I.  safety  is  in  the  charge  of  a  main 
board  director.  In  every  company,  large  or  small, 
safety  should  be  the  concern  of  the  men  at  the  top, 
and  not  left  to  minor  officials  with  no  real  authority, 
or  what  is  unhappily  all  too  often  the  case,  to  nobody 
at  all. 


A  filthy  relic  of  the  past 

Various  manufacturers  of  hygienic  hand  towels  for 
community  use  vie  with  each  other  in  extolling  the 
virtues  of  their  products  and  we  do  not  intend  to 
discriminate  here  in  favour  of  any  particular  one.  In 
one  respect,  however,  we  are  in  unanimous  agree¬ 
ment  with  them  all  and  that  is  that  the  cloth  roller 
towel  still  to  be  seen  in  many  factory  washplaces  is 
a  filthy  disease-carrying  relic  of  the  past  which  in 
this  day  and  age  ought  not  to  be  tolerated. 

We  reproduce  without  comment  the  following  gem 
culled  from  a  newsheet  circulated  by  a  hygienic 
towel  manufacturer: 

“  Recently  we  enjoyed  seeing  at  our  local  cinema  a 
‘  documentary  ’  in  the  series  Look  at  Life,  showing 
work  at  a  well-known  sausage  and  pie  factory. 
Throughout  the  film  the  importance  of  scrupulous 
hand  hygiene  was  stressed.  A  particular  point  was 
made  of  the  frequency  with  which  the  women  em¬ 
ployed  at  the  factory  had  to  go  to  the  washroom  to 
wash  their  hands.  [There  was]  a  superbly  tiled, 
‘  hospital  ’  washroom  with  dispensers  for  liquid  soap 
untouched  by  hand,  and  so  on. 

“  However,  when  the  women  came  to  dry  their 
hands,  the  hygiene  story  which  had  been  so  well 
nourished  throughout  the  film  collapsed — the  women 
dried  their  hands  on  strips  of  cloth  towelling  hang¬ 
ing  from  the  beautiful  tiled  walls!  ” 


Food  Manufacture — June,  1961 


223 


Sickly  froth  in  a  glass  bowl 

A  SOCIAL  revolution  in  the  catering  world  has  been 
caused,  so  a  recent  press  release  informs  us,  by  those 
queer  machines  which  gurgle  and  splutter  and  spew 
up  a  sickly  brown  frothy  beverage  which  goes  under 
the  name  of  coffee.  That  the  fair  name  of  what  was 
once  Britain’s  national  drink  should  be  so  debased 
by  applying  it  to  this  peculiar  concoction  is  bad 
enough,  but  when  names  such  as  Slushmaker  are 
brazenly  applied  to  the  machines  themselves  it  is 
time  for  honest  Britons  who  have  a  regard  for  ancient 
values  to  sit  up  and  take  notice. 

So  we  are  to  be  served  with  slush  and  made  to  like 
it.  The  gentry  whose  business  is  to  promote  the 
manufacture  and  sale  of  slushmakers  and  the  slush 
they  make  evidently  think  we  do  like  it,  for  the  said 
press  release  smugly  talks  about  those  '  ‘  who  started 
the  coffee-bar  craze  eight  years  ago  ”  and  who  “  have 
caused  a  social  revolution  in  the  catering  world  .  .  . 
having  proved,  against  all  odds,  the  popularity  of 
coffee  in  this  country  .  .  .”  Very  pleased  with 
themselves,  are  they  not? 

We  need  say  no  more.  Who  has  made  coffee  once 
more  popular,  the  slush  and  gurgle  merchants  who 
commit  the  crime  of  passing  off  as  coffee  a  sickly 
froth  in  a  glass  bowl  or  the  growers,  blenders,  pro¬ 
cessors  and  others  whose  efforts  have  raised  the 
standard  of  coffee  quality,  not  to  mention  the  ordin¬ 
ary  Britons  who  fortunately  retain  an  appreciation 
of  good  coffee? 


Margarine  advertising  ethics 

Is  IT  ethical  to  use  terms  like  “  farmhouse,” 
"creamy”  and  “country-fresh”  to  describe  mar¬ 
garine  in  advertising  copy?  The  Butter  Information 
Council  say  “no,”  and  are  appealing  to  the  Com¬ 
mittee  on  Consumer  Protection.  There  is  something 
to  be  said  for  their  arguments. 

Margarine’s  place  in  our  food  is  excellently  summed 
up  in  a  booklet  published  by  Van  Den  Burgh’s  and 
Jurgens,  Ltd.,  entitled  The  Facts  about  Margarine, 
and  we  quote  the  relevant  passage :  ‘ '  By  its  very 
nature,  margarine  is  often  compared  with  butter.  It 
was  invented  as  a  substitute  for  the  animal  product 
for  much  the  same  reasons  as  rayon  was  invented  as 
a  substitute  for  silk.  Rayon  is  today  accepted  with¬ 
out  prejudice  as  a  cloth  in  its  own  right.  Margarine 
has  certain  qualities  and  certain  characteristics. 
Judged  from  any  standpoint  it  is  a  highly  nutritious, 
palatable  food,  and  there  are  few  people  in  the  in¬ 
dustry  who  do  not  look  forward  confidently  to  the 
day  when  it  is  judged,  free  from  comparison,  on  its 
own  merits.” 


No  one,  certainly  not  the  butter  interests,  quarrels 
with  this  excellent  description,  but  why  “look  for¬ 
ward  ”  to  the  day  when  margarine  is  judged  on  its 
merits?  Has  that  day  not  already  arrived?  This  is 
the  essence  of  the  butter  interests’  case,  and  we  are 
inclined  to  agree  that  by  constantly  insinuating  that 
there  is  no  difference  between  butter  and  margarine, 
the  margarine  interests  are  in  the  long  run  spoiling 
their  own  case. 


The  flavour  of  North  American  foods 

A  LIVELY  correspondence  in  the  columns  of  Chemis¬ 
try  and  Industry  on  the  subject  of  food  flavour  and 
quality  in  Canada  and  the  U.S.A.  was  set  off  by 
some  remarks  made  by  Mr.  S.  W.  F.  Hanson,  for¬ 
merly  director  of  the  Aberdeen  Experimental  Fac¬ 
tory  and  now  director  of  Armour’s  European  Food 
Developments  Office,  to  a  Food  Group  meeting  in 
Nottingham.  In  reply  to  a  request  for  his  comments 
on  the  statement  that  “  in  Hollywood  all  the  food 
tastes  like  cotton- wool  ’  ’  he  replied :  ‘ '  there  seems 
undoubtedly  some  truth  behind  this,  even  in  the 
challenge  that  ‘  in  the  U.S.A.  food  is  a  vehicle  for 
ketchup’.  To  the  European  palate  much  of  the  food 
seems  nutritious  and  hygienic  but  insipid.  In  some 
cases  this  stems  from  a  need  to  supply  a  continent 
with  a  product  so  bland  as  not  to  raise  objection  from 
any  one  group  of  consumers.  In  other  cases,  in  par¬ 
ticular  the  instance  of  bread,  the  people  have  been 
shown  to  prefer  the  product  to  any  variety  which  we 
might  suppose  to  be  more  attractive.” 

The  replies  were  curiously  mixed  but  most  pro¬ 
tested  against  these  remarks  in  varying  degrees.  One 
correspondent  wrote  that  ‘  ‘  if  one  pays  a  high  price 
in  speciality  restaurants  in  capital  cities,  good  meat 
can  be  had;  the  average  chop  or  steak  is  less  well- 
flavoured  than  would  be  the  case  in  U.K.  One  re¬ 
flection  of  all  this  is  the  smothering  of  meat  with 
‘  sauce  ’  of  all  kinds,  the  drenching  of  fruit  salads 
with  garlic  and  oil  and  the  popularity  of  the  so-called 
‘  barbecue  ’  recipes  which  kill  the  taste  of  the  meat  (if 
any)  and  replace  it  with  pepper  and  spices.”  Yet 
the  writer  of  another  letter  published  in  the  same 
issue  said :  “I  think  the  principal  comment  anyone 
can  make  about  American  food  is  that  we  like  to 
taste  the  meat,  for  example,  and  not  have  it  so 
deluged  with  spices  and  sauces  that  one  wonders 
exactly  what  is  drowned  in  the  sauce.”  So  what  is 
the  truth  of  it? 

The  first-quoted  correspondents  blamed  prolonged 
freezing  for  the  loss  of  much  food  flavour.  ‘  ‘  Another 
curse  of  flavour — refrigeration — is  the  cause  of  much 
loss  of  flavour  in  cheese.  It  is  kept  in  the  stores,  cut 
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up  in  bits  wrapped  in  transparent  plastic,  at  about 
o°C.  The  general  quality  of  meat  is  high  and  super¬ 
vision  in  slaughtering  is  strict;  however,  much 
flavour  is  lost  by  freezing  for  unduly  long  periods; 
some  restaurants  take  a  chop  or  steak  from  the  deep 
freeze,  put  it  in  hot  water  until  softened,  and  then 
grill  it;  flavour  is  minimal.” 


More  food  from  seaweed 

The  seaweed  industry  is  buoyant.  This  emerges 
from  the  annual  report  of  the  Institute  of  Seaweed 
Research,  recently  published.  While  much  of  the 
industry’s  production  is  used  for  purposes  other  than 
food,  directly  and  indirectly  the  food  industry’s  use 
of  seaweed  products  is  substantial  and  increasing. 

The  major  outlet  for  seaweed  meal  at  the  present 
time,  and  likely  to  remain  so,  is  in  the  manufacture 
of  animal  feeds,  both  by  specialist  firms  and  by  in¬ 
dividual  farmers.  The  most  important  outlet  for 
seaweed  itself  is  in  the  manufacture  of  alginates,  and 
in  the  food  industry  the  use  of  alginates  for  making 
quick-setting  jellies  which  are  ready  for  use  within 
thirty  minutes  of  mixing  with  cold  water  or  milk  is 
well  established  and  increasing.  Alginate  production 
in  Scotland  is  the  second  largest  in  the  world  and 
forms  the  backbone  of  the  domestic  seaweed  indus- 
try. 

In  the  last  decade  output  has  increased  four 
times  and  both  the  range  of  products  and  the  market 
for  them  have  been  extended.  A  new  range  of 
instant  jellies  and  milksets  is  now  undergoing  a 
market  trial. 

Indirectly  seaweed  makes  a  valuable  contribution 
to  agriculture  in  the  form  of  seaweed  manures  and 
fertilisers,  the  use  of  which  is  rapidly  being  extended, 
and  recently  a  soil  conditioner  made  from  seaweed 
has  been  developed. 

There  have  been  notable  developments  abroad 
during  the  year.  The  Irish  industry  has  been  ex¬ 
panded  and  is  now  producing  both  seaweed  meal  and 
sodium  alginate.  Seaweed  meal  has  been  produced 
in  Iceland,  while  in  Norway,  where  there  are  now 
about  40  producers,  output  has  been  increased.  New 
organisations  in  Europe  and  in  Australia  are  planning 
alginate  production,  and  in  addition  to  these  indus¬ 
trial  ventures,  the  technology  of  seaweed  and  its 
products  is  being  increasingly  studied  in  academies 
in  U.S.A.,  Australia  and  South  America,  as  well  as 
in  this  country. 

These  developments  indicate  that  there  is  a  world¬ 
wide  belief  in  the  economic  future  of  the  seaweed 
industry,  and  it  is  pleasing  to  learn  of  the  efforts 
being  made  to  increase  food  supplies  by  tapping  the 
rich  resources  of  the  sea. 


Undetected  pernicious  contraries 
lose  money 

“Pernicious  contraries”  is  a  term  used  in  the 
paper  industry  to  describe  substances  which  hinder 
the  pulping  of  waste  paper.  Paradoxically,  the  very 
substances  which  extend  the  applications  of  paper 
and  board  in  packaging — coatings,  laminations, 
wet-strength  agents,  adhesives — often  become  per¬ 
nicious  contraries  once  they  enter  waste  paper  re¬ 
covery  systems. 

Huge  tonnages  of  reclaimed  waste  are  these  days 
converted  into  paper  and  board.  The  paper  mill 
people  are  becoming  increasingly  worried  by  per¬ 
nicious  contraries  which  slip  through  undetected, 
causing  costly  delays  and  waste  of  material.  The 
answer  is  to  eliminate  such  materials  from  waste 
before  it  goes  to  the  pulping  mill,  and  for  this 
accurate  methods  of  identification  and  segregation 
are  necessary. 

Technical  progress  certainly  brings  problems  in 
its  train.  While  packaging  research  is  forever  trv’^- 
ing  to  improve  its  materials,  another  section  of  the 
community  does  more  research  on  how  to  eliminate 
such  materials.  Very  much  a  case  of  one  man’s 
meat  being  another  man’s  poison. 


'What  Mr,  Parratt  thinks 

The  Chairman  of  Birds  Eye,  Mr.  James  Parratt, 
recently  had  some  pertinent  remarks  to  say  about 
American  food  on  his  return  from  a  recent  visit  to 
that  country.  He  said  that  cut-throat  competition 
had  been  responsible  for  a  drop  in  standards,  par¬ 
ticularly  in  temperature  control.  This  is  interesting 
in  view  of  the  oft-made  contention  that  sharp  com¬ 
petition  keeps  quality  high. 

Mr,  Parratt  said  that  everyone  had  been  cutting 
comers.  In  this  country  his  company  stored  food 
at  —  20°F.  but  he  did  not  believe  that  there  was  any 
such  standard  in  the  U.S.A.  It  was  not  unusual  to 
find,  he  went  on,  goods  stored  at  +  20®F.  and  it  was 
primarily  this  abuse  of  temperature  safeguard  that 
had  lowered  the  standards  in  that  country. 

He  said  that  different  systems  of  marketing  had 
contributed  to  this  state  of  affairs.  In  Britain  his 
company  delivered  direct  to  the  retailer  under  con¬ 
trolled  temperature,  but  in  U.S.A.  delivery  was 
mainly  through  wholesale  channels  and  temperature 
control  was  very  poor  indeed.  In  addition,  there 
had  been  a  lot  of  bad  handling  in  shops.  It  was  not 
unusual  for  a  large  supermarket  to  buy  in  twice  as 
much  as  it  could  store  in  its  freezing  cabinets.  House¬ 
wives  were  quite  happy  to  buy  and  put  the  food  in 
their  freezers. 
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Mr.  Parratt  said  that  we  have  much  higher  stan¬ 
dards  here  than  in  the  U.S.A.  although  our  own 
house  is  not  quite  in  order.  In  the  U.S.A.  the  growth 
of  the  supermarket  chains  and  their  incursions  into 
the  manufacturing  field  have  had  a  marked  effect  in 
lowering  standards.  Two-thirds  of  the  frozen  foods 
sold  in  the  stores  were  under  the  chains’  own  labels; 
one  or  two  had  reasonable  standards  but  some  were 
quite  appalling.  He  also  said  that  the  abuse  of  tem¬ 
perature  was  one  of  the  main  reasons  for  the  state¬ 
ment  that  American  food  was  tasteless. 


A  manufacturer* s  views  on  A,F,D» 

Mr.  Parratt  said  that  he  felt  that  some  of  the 
claims  made  for  A.F.D.  were  a  little  premature. 
Processing  by  A.F.D.  is  very  much  more  expensive 
than  quick-freezing  because  an  additional  process  is 
superimposed  on  quick-freezing.  There  is  no  reduc¬ 
tion  in  bulk  although  the  food  did  lose  weight.  Pack¬ 
aging,  he  said,  is  likely  to  be  expensive  because  of 
the  need  for  a  completely  hermetically  sealed  pack. 
He  had  seen  very  little  commercially  freeze-dried 
foods  so  far,  either  in  Britain  or  the  U.S.A.,  except 
in  the  form  of  ingredients  for  soup  mixes. 


Excess  of  trace  elements  is  harmful 

It  is  now  generally  recognised  that  an  excess  of  some 
of  the  trace  elements  can  be  just  as  harmful  as  a 
deficiency,  a  point  brought  out  by  the  above- 
mentioned  report  on  seaweed  research.  The  report 
states :  It  is  now  acknowledged  that  the  use  of  trace 
elements  by  the  body  is  much  more  complex  than 
was  originally  thought  and  is  often  closely  associated 
with  the  prof)er  functioning  of  enzyme  systems. 
Several  cases  of  copper  poisoning  have  recently  been 
reported  from  the  use  of  excess  copper  sulphate  in 
synthetic  trace  element  mixtures,  and  in  concentrates 
containing  as  little  copper  as  40-60  p.p.m.,  whilst 
in  Australia  the  death  of  150  sheep  out  of  a  flock  of 
600  followed  from  top-dressing  pastures  with  copper 
sulphate  at  7  lb.  per  acre.  The  untoward  effect  of 
cobalt  on  the  blood  has  been  recognised.  During  the 
year  the  U.S.  Food  and  Drug  Administration  has 
found  it  necessary  to  set  upper  limits  for  the  cobalt 
and  copper  content  of  feedingstuffs  and  the  council 
of  the  Royal  Agricultural  Society  of  England,  in  its 
annual  report,  has  mentioned  the  dangers  of  excess 
minerals  in  the  feed.  In  these  circumstances  it  is 
perhaps  not  surprising  that  seaweed  meal  should  find 
an  increasing  outlet  as  a  reliable,  safe  and  adequate 
natural  source  of  trace  elements. 


Not  enough  British  cheese  to  feed  the  mice!  \ 

As  AN  article  in  this  issue  shows,  the  U.S.A.  is  be-  . 
coming  a  wide-open  market  for  European  food  ex¬ 
porters,  and  this  spells  good  business  for  British  food  | 
suppliers,  although  many  have  not  yet  realised  it.  ' 
As  in  this  country,  the  urge  is  growing  over  there  for 
gourmet-type  foods,  and  sizeable  tonnages  of  high 
quality  meats,  biscuits,  fish,  baked  goods,  confec¬ 
tionery,  fresh  and  preseiA^ed  fruits  and  vegetables  are 
imported  from  Europe. 

Outside  the  New  York  area,  the  most  cosmopolitan 
market  is  southern  California,  where  personal  in¬ 
comes  are  expanding  at  the  rate  of  4%  per  year.  The 
Los  Angeles  metropolitan  area  now  rates  as  the 
second  largest  retail  food  sales  area  in  U.S.A.,  being 
topped  only  by  New  York.  Clear  evidence  for  the 
growing  prosperity  of  southern  California  is  the  fact 
that  last  year  the  government  collected  from  the  area 
a  record-breaking  £1,726  million,  a  jump  of  £240 
million  over  the  previous  year. 

The  Grocery  Manufacturers  of  America  are  antici¬ 
pating  an  expenditure  of  more  than  £2,800  million 
this  year,  about  £110  million  more  than  last.  As 
food  purchasing  is  increasing,  the  appetites  continue 
to  broaden,  the  average  American  supermarket  to¬ 
day  carries  as  many  as  8,000  different  foods  and  | 
related  products,  so  we  are  informed.  In  1939,  the  ' 
same  source  tells  us,  there  were  only  some  1,000  | 
items  on  the  shelves  of  a  big  grocery  store. 

In  the  single  field  of  gourmet  and  fancy  foods — 
what  we  call  delicatessen — sales  passed  the  £80 
million  mark  last  year  and  are  continuing  to  rise.  ^ 
These  foods  are  coming  from  all  over  the  world  in 
sufficient  quantities  to  attract  large  sections  of  the  ^ 
population  to  speciality  shops  as  well  as  to  the  super¬ 
markets.  Surprisingly  the  imports  of  wines  and 
liquor  into  the  wine-producing  state  of  California  arc 
steadily  increasing  in  the  face  of  keen  competition  ; 
from  local  produce,  and  British  products  are  a  bright 
spot  in  this  trade,  accounting  last  year  for  a  tonnage  . 
of  13,787,  way  ahead  of  the  second  on  the  list, 
France,  whose  imports  of  liquor  into  California  were 
2,650  tons. 

The  picture  of  British  exports  of  other  products  to 
California  is,  however,  disappointing.  In  baked 
goods  we  come  second  to  Italy,  and  in  canned  goods 
second  to  Spain,  but  in  meat,  fish,  fruit  and  vege¬ 
tables,  and  tea,  cocoa  and  spices,  our  showing  is 
extremely  poor.  In  the  case  of  cheese  a  veil  should 
be  drawn,  for  we  supplied  California  with  one  miser¬ 
able  ton — we  repeat,  one  miserable  ton — not  enough 
to  feed  the  local  mice.  Surely  our  Stilton,  the  king 
of  cheese,  not  to  mention  our  other  famous  cheeses, 
deserve  to  be  eaten  by  Americans  on  a  better  scale 
than  that ! 
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Lyons’  Bakery  at  Crawley 


Automatic  manufacture  and  streamlined  distribution 


Turning  out  75,000  quartern  loaves  per  week,  Lyons'  modern  plant  bakery  at 
Crawley,  which  we  recently  visited,  is  a  streamlined  highly  mechanised  unit  with 
emphasis  on  hygiene  and  efficiency.  Completely  air  conditioned,  this  establishment 
also  operates  a  palletised  cake  distribution  which  simplifies  make-up  orders  and 

eliminates  checking  errors. 


General  view  of  the  “  Uniflow  ”  oven,  prover  and  bread  moulder. 


^HE  plant  bakery  of  J.  Lyons 
and  Co.,  Ltd.,  at  Crawley, 
Sussex,  has  now  been  in  operation 
for  about  eighteen  months  but  was 
recently  shown  to  the  press  for  the 
first  time.  Even  though  mech¬ 
anisation  has  not  been  pushed  to 
the  limit  of  the  possible,  the  degree 
of  mechanisation  is  nevertheless 
considerable  and  the  plant  pre¬ 
sents  a  number  of  interesting 
features. 

The  plant  uses  about  15  tons  of 
flour  a  day  and  turns  out  some 
75,000  quartern  loaves  per  week. 
It  supplies  the  whole  of  Sussex, 
part  of  Kent  and  part  of  Surrey. 

The  bakery  is  part  of  a  unit 
which  includes  a  very  important 
cake  distribution  depot,  entirely 
separate  from  the  bakery.  The 
distribution  depot  has,  in  fact, 
been  in  operation  some  six  months 
longer  than  the  bakery  and  distri¬ 
butes  cake  products  for  a  system 
of  streamlined  palletisation  which 
will  be  described. 

It  is  not  hard  to  realise  why 
bread  and  cake  distribution  are 
completely  separate.  Because  of 
the  wider  range  of  cake  products 
there  is  more  opportunity  for  the 
salesman's  art  in  these  lines, 
whereas  bread  selling  depends 
largely  on  the  time  the  retailer 
receives  it. 

Bulk  tankers  are  used  for  storage 

Flour  is  delivered  in  articulated 
road  tankers  in  loads  of  15  tons  at 
a  time.  The  tanker  section  is  un¬ 
coupled  from  the  traction  section 
and  coupled  pneumatically  direct 
to  the  dough  making  plant.  It  is 


thus  used  as  the  bulk  storage  from 
which  supplies  are  drawn  as  re¬ 
quired,  the  withdrawal  being 
pneumatic  and  controlled  auto¬ 
matically  from  the  dough  making 
plant. 

Hovis  flour  comes  in  sacks  which 
are  stored  in  a  reception  room  and 
emptied  manually  into  a  hopper 
feeding  the  dough-making  plant. 
This  storage  and  handling  system 
for  bagged  flour  also  provides  an 
emergency  standby  should  for 
any  reason  the  pneumatic  system 
direct  from  the  bulk  tanker  ^  out 
of  action.  All  bagged  flour  is  put 
through  a  vibrating  sieve  before 
passing  to  the  plant. 

While  the  bulk  tanker  is  in  posi¬ 
tion  for  delivering  its  load  it  stands 


on  a  weighbridge,  by  means  of 
which  the  exact  quantity  of  flour 
delivered  from  it  can  be  measured. 
Although  under  modern  condi¬ 
tions  of  automatic  flour  handling 
the  traditional  method  of  measur¬ 
ing  flour  in  units  of  280-lb.  sacks 
no  longer  applies,  the  tradition 
lingers  on  in  that  the  standard 
batch  quantity  for  the  dough¬ 
making  plant  is  560  lb.,  this 
amount  being  automatically  with¬ 
drawn  from  the  tanker  and  de¬ 
livered  to  the  plant  every  time  the 
operator  presses  the  button.  Dur¬ 
ing  its  passage  to  the  plant  the 
flour  passes  through  screens  and 
over  magnets  to  make  quite  sure 
that  no  metal  or  foreign  particles 
get  through  to  the  process. 
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sections  is  by  self-closing  double  ix)ckets  of  the  holders  in  which 
doors  of  heavy-gauge  transparent  they  go  through  the  intermediate 
plastic,  the  advantages  of  which  recovery  prover.  The  prover  is 
are  obvious.  tiered  and  the  holders,  mounted  on 

endless  chains  and  holding  eight 
dough  portions  each,  go  through 
in  II  minutes,  during  which  air  at 
the  appropriate  conditions  of  tem¬ 
perature  and  humidity  is  circu¬ 
lated  to  condition  the  dough. 

From  the  intermediate  prover 
the  dough  pieces  fall  on  to  a  con¬ 
veyor  which  takes  them  to  the 
workers  who  place  them  in  the 
pans  in  which  they  eventually 
pass  through  the  baking  oven. 
Before  this,  however,  the  pans  go 
through  the  main  prover,  a  pro¬ 
cess  which  takes  one  hour.  The 
pans  with  the  dough  pieces  inside 
are  placed  on  trays  which  travel 
through  the  tiers  of  the  prover  and 
then  return  to  the  place  whence 


Mixing  and  fermentation 

At  this  point  the  measured 
quantity  of  flour  is  now  in  the 
hopper  ready  to  be  delivered  to  the 
doughpan.  This  is  a  wide  round 
pan  on  castor  wheels  which  is 
placed  in  position  underneath  the 
delivery  chute  of  the  hopi>er. 
Attached  to  the  latter  is  a  close- 
fitting  lid  which  is  put  over  the 
doughpan  to  contain  the  flour. 

The  batch  of  flour  is  then  de¬ 
livered  to  the  pan  by  gravity,  the 
lid  is  then  raised,  and  the  pan 
wheeled  to  one  side.  A  fresh  pan 
is  placed  in  position  and  the  pro¬ 
cess  repeated.  Meanwhile  the  pan 
containing  the  flour  is  wheeled  to 
the  mixing  machine  where  water 
is  automatically  metered  in.  Yeast, 
etc.,  is  measured  in  by  hand,  then 
the  lid  is  placed  in  position  and  the 
mixing  machine  started  up. 

Mixing  is  effected  by  the  com¬ 
bined  operation  of  a  mechanical 
mixing  arm  and  the  rotation  of  a 
turntable  on  which  the  pan  rests. 
Mixing  time  is  ii  minutes,  after 
which  the  pan  and  its  contents 
stand  on  one  side  for  two  hours 
while  fermentation  takes  place. 
At  the  end  of  this  time  the  pan 
goes  back  to  a  second  mixing  ma¬ 
chine,  and  a  further  ten  minutes  of 
mixing  is  allowed  before  the 
mixed  dough  stands  again  for  a 
further  two  hours. 

The  mixing  room  is  air-condi¬ 
tioned  and  maintained  at  a  con¬ 
stant  level  of  temperature  and 
humidity.  This  also  applies  to  the 
other  sections  of  the  bakery  and 
connection  between  the  various 


1'he  bakery 

The  dough  is  now  ready  for 
dividing,  proving,  moulding  and 
baking.  First  the  pan  is  wheeled 
into  the  bakery  section  and  into 
the  elevator.  This  is  a  lift  which 
raises  the  pan  to  a  height  of  about 
10  ft.  and  tips  its  contents  into 
the  hopper  of  the  dough  divider. 
During  normal  production  a  pan 
of  dough  is  handled  ever\'  i6i 
mins. 

The  subsequent  stages  are  en¬ 
tirely  automatic.  First  the  dough 
is  divided  into  portions  of  the  right 
size  for  a  loaf;  these  are  rolled 
into  circular  shape  and  then  de¬ 
posited  in  rows  in  the  nylon 


The  main  control 
panel. 


{Left):  Ingredients  being  added  to  the  dough.  (Right):  Pushing  dough  bowl  on  to  mixing  machine. 
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(Left):  Automatic  flour  weighing  machine.  The  flour  is  pneumatically  conveyed  to  the  hopper  straight  from  the  delivery  tanker. 

(Right):  Dough  pieces  being  fed  to  the  intermediate  prover. 


they  started.  The  pans  are  then 
transferred  to  the  baking  oven. 

After  baking,  the  loaves  pass 
through  the  cooler.  Here  they  are 
cooled  for  three  hours  by  washed, 
cooled  air,  after  which  they  pass 
on  a  conveyor  to  the  wrapping  sec¬ 
tion,  where  two  slicing  and  wrap¬ 
ping  machines  first  slice  and  then 
wrap  them  in  cellulose  film.  It  is 
noteworthy  that  most  of  the 
plant's  output  is  sold  ready-sliced 
and  wrapped. 

Remote  control 

There  are  two  control  panels 
for  controlling  the  plant,  a  main 
panel  from  which  the  oven,  cooler 
and  slicing  and  wrapping  ma¬ 
chines  are  controlled,  and  a  sub¬ 
sidiary  panel  from  which  the  rest 
of  the  plant  is  operated.  There  is, 
of  course,  an  individual  control 


on  each  machine  but  in  normal 
operation  the  working  of  the 
whole  plant  is  co-ordinated  by 
means  of  the  two  panels. 

Despatch 

After  being  wrapped  the  bread 
is  loaded  directly  on  to  lorries  for 
despatch.  Stretching,  the  entire 
length  of  the  bakery  and  separ¬ 
ated  from  it  by  a  set  of  sliding 
doors  is  a  covered  despatch  bay 
which  is  separated  from  the  open 
air  by  another  set  of  sliding  doors. 
Thus  when  the  lorries  are  being 
loaded,  the  outer  set  of  doors  are 
closed  so  that  heat  is  not  lost  from 
the  bakery,  and  during  passage  of 
vehicles  the  inner  doors  can  be 
shut  for  the  same  reason.  While 
loading  is  in  progress,  fans  circu¬ 
late  air  through  steam-operated 
space  heaters  in  the  despatch  bay. 


Doughnut  manufacture 

Manufacture  of  doughnuts, 
rolls,  French  bread  and  bloomers 
is  carried  on  in  a  department 
separate  from  the  bread  bakery. 
The  degree  of  automation  here  is 
much  less  for  obvious  reasons 
than  in  the  main  bakery,  for  be¬ 
sides  being  produced  on  a  much 
smaller  scale  the  products  by  their 
very  nature  require  more  hand¬ 
work. 

The  ingredients  for  the  dough¬ 
nuts  ,  after  being  weighed,  are 
mixed  in  a  small  vertical  mixer 
and  transferred  to  a  depositing 
machine  which  forms  the  indi¬ 
vidual  doughnut  pieces  on  to  wire 
trays.  These  are  then  put  into  the 
conditioner,  a  glass-fronted  cab¬ 
inet  in  which  the  doughnuts  re¬ 
main  at  controlled  temperature 
and  humidity;  the  purpose  of  this 


The  automatic  hoist  which  lifts  and  tips  dough  bowls,  the  contents  falling  into  the  hopper  of  the  dough  divider.  (Left  to  right): 
pushing  dough  bowl  into  hoist;  dough  bowl  in  position;  dough  bowl  raised  ready  for  tipping. 
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Doughnut  manufacture.  {Left):  Depositing  ring  doughnuts  before  frying.  {Right):  Glazing  ring  doughnuts. 


is  to  allow  a  “  skin  ”  to  form  on 
the  dough  surface. 

The  doughnuts  then  go  into  the 
fryer  where  they  are  fried  in  vege¬ 
table  fat  for  45  secs,  each  side;  the 
doughnuts  float  in  the  fat  and 
when  done  on  one  side  the  whole 
batch  is  deftly  turned  over  by  the 
worker  with  one  movement  of  a 
sj)ecially  shajx-d  implement.  Next 
the  d{)ughnuts  go  to  the  glazier  for 
coating  with  water  icing;  this  ma¬ 
chine  is  a  modified  chocolate  en- 
rober. 

Ordinary  doughnuts  are  now 
ready  for  packing,  the  standard 
pack  l)eing  a  carton  of  four.  Jam 
doughnuts  go  to  a  jam  depc^sitor 
before  being  packed  in  heat-sealed 
Cellophane  four  to  a  pack. 

Cake  despatch  system 

As  explained  at  the  beginning, 
the  cake  distribution  section  is  com¬ 
pletely  separate  administratively 
from  the  bakery.  In  recent  months 
it  has  gone  over  to  a  novel  and 
highly  streamlined  system  of  pal¬ 
letisation  designed  to  remove  from 
the  salesman  the  burden  of  check¬ 
ing  the  goods  as  they  are  loaded 
on  to  his  vehicle  and  to  simplify 
storage  of  goods  on  the  vehicle, 
thus  making  distribution  easier. 
This  system  is  being  introduced  at 
Cadby  Hall. 

The  system  basically  comprises 
the  overnight  loading  of  up  to 
three  pallets  according  to  orders, 
the  loading  pattern  being  stan¬ 
dardised.  At  the  start  of  the  day 


Wrapped  bread  emerging  from  the  wrapping  machine  and  being  conveyed  to  the 

despatch  department. 


the  pallets  are  loaded  on  to  the 
vehicle  by  fork  truck,  the  order 
sheet  being  handed  to  the  sales¬ 
man,  who  knows  that  on  the  pal¬ 
lets  in  his  vehicle  are  the  goods 
required  for  the  orders,  and  that 
these  goods  have  been  checked 
altogether  three  times.  We  were 
told  that  it  took  some  time  for  the 
salesmen  to  gain  confidence  in  a 
system  which  involved  their  tak¬ 
ing  responsibility  for  goods  which 
they  themselves  had  not  checked, 
but  the  advantages  of  this  system 
soon  became  so  apparent  that  it 
is  now  accepted  enthusiastically. 

Some  Suppliers  of  Equipment 

Baker  Perkins,  Ltd. ;  dough  making  and 
handling  plant,  baking  plant. 


Porgrove  Machinery  Co.,  T.td. :  wrapping 
machines. 


\oles  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor. 
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★  PROGRESS  IN  1960  ★ 

Canning  and  Freezing  of  Fruit  and  Vegetables 

By  Denis  Diekinson.*  Ph.D.,  f.r.i.c. 

The  careful  selection  of  raw  materials  is  becoming  more  important  in  canning  and 
freezing,  says  the  author  of  this  review,  who  reports  on  some  chemical  aspects 
and  describes  some  new  machines.  The  possibilities  of  liquid  nitrogen  for  freezing 
are  discussed  and  attention  drawn  to  some  recent  findings  on  the  survival  and 
growth  of  food-poisoning  organisms  in  frozen  foods,  which  indicate  that  these 
foods  require  more  than  ordinary  hygienic  care  at  all  stages  of  handling. 


^HE  subjects  included  in  this  annual  review  of 
-*■  progress  in  the  industry  recur  from  time  to  time; 
this  is  not  due  to  any  personal  preference  on  the  part 
of  the  author  but  is  because  of  the  persistent  nature 
of  some  of  the  problems  of  the  industry.  Selection  of 
raw  materials,  discoloration  on  canning,  and  plant 
and  [)roduct  hygiene  are  three  of  the  hardy  perennials 
and  last  year  was  no  exception  in  producing  a  num¬ 
ber  of  imp)ortant  papers  on  these  subjects  that  will  be 
noted  in  later  sections.  It  is  much  less  usual,  how¬ 
ever,  for  a  number  of  papers  to  be  published  within 
a  year  each  dealing  with  a  different  aspect  of  a  com¬ 
paratively  narrow  subject  and  when  this  does  occur 
it  is  an  event  worthy  of  particular  notice.  Last  year 
saw  several  repf)rts  of  investigations  of  the  sugar  and 
acid  contents  of  canned  foods  and  their  bearing  on 
flavour. 

Sugar/acid  ratio 

The  “  maturity  ratio  "  is  a  property  well  known  in 
its  application  to  citrus  fruits.  It  is  a  simple  chemi¬ 
cal  means  of  classifying  fruits,  particularly  oranges, 
into  “too  sour"  and  “acceptable.”  In  practice  it 
is  usual  to  strike  the  ratio; 

Degrees  Brix  (or  refractometer  solids)  in  the  juice 

Total  titratable  acidity  calculated  as  citric  acid 

and  to  decide  on  a  minimum  value  which  the  fruit 
must  have  in  order  to  be  acceptable.  For  fresh  orange 
juice  a  minimum  maturity  ratio  of  between  5  and  8 
is  usual,  the  exact  value  depending  on  the  variety  of 
orange  and  its  country  of  origin.  We  have  referred 
to  this  subject  in  a  previous  paper,  ‘  pointing  out  that 
a  ratio  of  6  seemed  to  be  preferred  for  canned  prunes, 
and  45-46  for  apple  sauce. 

It  has  now  been  reported  that  adjustment  of  the 
sugar  acid  ratio  in  canned  pears  by  adding  either 
sugar  or  acid,  as  appropriate,  results  in  a  more  con¬ 
sistent  and  acceptable  flavour. “  Other  repx^rts  in  the 
same  journal  relate  to  lemon  and  orange  drinks'*  and 
to  canned  tomatoes.^  In  the  case  of  canned  tomatoes 

*  and  Vegetable  Canning  and  Quick  Freezing  Research 

Association,  Chipping  Camden,  Glos. 


the  first  object  of  the  investigation  was  to  improve  the 
efficiency  of  the  heat  process  by  lowering  the  /)H 
value  of  the  pack  by  adding  acid.  It  was  found  that 
the  flavour  was  impaired  when  acid  alone  was  added, 
but  it  was  actually  improved  by  adding  both  acid 
and  sucrose  in  the  ratio  of  i :  10.  This  is  another 
indication  of  the  existence  of  an  optimum  ratio,  a 
control  factor  that  could  be  used  to  advantage  by 
some  manufacturers  of  canned  tomato  soup. 

Experiments  to  determine  the  optimum  ratio  for 
most  English  canned  fruits  have  been  in  progress  at 
Campden  Research  Station  for  several  seasons.*  It 
appears  that  there  is  an  optimum  ratio  for  most  fruits 
and  that  this  is  independent  of  the  original  syrup 
strength.  It  also  appears  that  fruit  which  is  naturally 
deficient  in  flavour  cannot  be  made  acceptable  simply 
by  increasing  the  proportion  of  sugar  added,  a  con¬ 
clusion  that  is  also  implicit  in  the  work  on  Bartlett 
pears  reported  by  B.  S.  Luh  and  his  collaborators.^ 

RAW  MATERIALS 

Increasing  attention  continues  to  be  given  to  the 
selection  of  raw  materials  for  preservation.  This  is 
no  longer  a  simple  matter  of  choosing  suitable 
varieties,  and  of  recent  years  more  interest  has  been 
taken  in  the  properties  that  make  a  variety  suitable 
for  preservation. 

Taking  the  matter  further,  there  is  then  the  con¬ 
trol  of  the  harv'esting  operation  by  physical  or  chemi¬ 
cal  means — for  example,  the  use  of  the  tenderometer 
and  similar  instruments  for  quality  control  of  peas, 
and  lately  of  broad  beans,  for  canning  and  freezing; 
also,  the  use  of  the  pressure  tester  for  Bartlett  pears. 

Chemical  test  for  peas 

It  has  now  been  suggested  that  the  proneness  of 
pears  to  turn  pink  during  processing  may  be  assessed 
by  means  of  a  chemical  test  applied  to  the  raw  fruit* 
which  is  essentially  a  test  for  the  presence  of  leuco- 
anthocyanins  of  the  same  nature  as  that  applied  to 
broad  beans.  As  a  quantitative  test,  the  procedure 
described  in  this  report®  is  less  desirable  than  that 
now  used  in  European  laboratories,  which  involves 
heating  the  reactants  in  a  sealed  tube  under  pressure. 
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Table  I.  U.K.  Production  of  Canned  Fresh 


Peas,  Canned  Processed 

Peas, 

and 

Frozen 

Fresh 

Peas, 

1956-59 

1956 

1957 

1958 

1959 

Fresh  Peas  . 

59  1 

590 

528 

806 

Processed  Peas 

187  9 

162  6 

1845 

1992 

Frozen  Peas,  U.K.  ... 

16  1 

208 

21  8 

284 

Frozen  Peas  (Imported)* 

48 

52 

65 

10  8 

Canned:  thousands  of  tons,  net  can  contents. 

Frozen :  thousands  of  tons,  net  contents. 

*  Estimated  on  the  basis  of  4/Sths.  of  imported  frozen 
vegetables. 


The  reaction  carried  out  at  atmospheric  pressure  just 
does  not  give  as  good  a  result  and  is  not  a  reliable 
basis  for  a  quantitative  assessment  of  leucoantho- 
cyanin  content.  However,  this  is  a  criticism  of  de¬ 
tail  only;  the  principle — selection  on  the  basis  of  the 
content  of  red-producing  substances — is  known  to  be 
sound. 

Bitterness  in  canned  carrots 

The  natural  occurrence  of  substances  responsible 
for  abnormal  flavour  in  a  preserved  fruit  or  vegetable 
is  common  knowledge.  It  has  seldom  proved  possible 
to  identify  the  substance  or  substances  responsible, 
generally  because  the  effective  concentration  is  so 
very  small. 

Bitterness  in  canned  carrots  is  a  fault  that  occurs 
from  time  to  time  and  several  investigators  have 
shown  that  this  flavour  is  made  up  of  two  com¬ 
ponents,  a  volatile  and  a  non-volatile  fraction.  The 
latter  was  isolated  and  identified  as  a  coumarin  deri¬ 
vative  by  Sondheimer,^  and  more  recently,  Shallen- 
berger,  Atkin  and  Mozer  have  isolated  the  volatile 
component**  which  they  consider  to  be  a  sesquiter¬ 
pene. 

The  object  of  these  studies  is  not  simply  to  satisfy 
scientific  curiosity  as  to  the  nature  of  the  offending 
substances,  but  to  gain  an  insight  into  the  mech¬ 
anism  of  their  formation.  During  the  storage  of 
vegetables,  enzyme-catalysed  changes  take  place  and 
may  easily  result  in  the  transformation  of  innocuous 
tannin-like  substances  into  closely-related  com¬ 
pounds  with  a  fierce  flavour.  Such  a  change  might 
have  been  considered  as  the  basis  of  the  non-volatile 
component  of  the  bitter  flavour  in  carrots,  but  the 
sesquiterpene  constituent  seems  to  require  a  different 
kind  of  explanation. 

Importance  of  physical  characteristics 

While  the  chemists  concern  themselves  with  the 
composition  of  materials  for  processing,  essentially 
in  relation  to  the  quality  of  the  finished  product,  the 
factory  is  likely  to  be  more  concerned  with  the 
physical  state  of  the  raw  material.  Uniformity  of 
size,  maturity  and  shape,  and  freedom  from  hidden 
defects  are  essential  for  modern  methods  of  handling. 
The  importance  of  these  and  other  factors  was 
pointed  out  by  J.  Shipton  in  an  address  to  a  Vege¬ 


table  Research  Conference,  subsequently  reported  in 
the  Food  Preservation  Quarterly.'^ 

This  aspect  of  vegetable  quality  receives  less  pub¬ 
licity  than  others  although  it  is  equally  important. 
Plant  breeders  would  surely  appreciate  more  infor¬ 
mation  on  the  phvsical  properties  required  of  vege¬ 
tables  for  processing. 

Mechanical  sprout  picking 

It  seems  probable  that  one  of  the  few  remaining 
hand-picking  operations — the  picking  of  Brussels 
sprouts — might  disappear  within  a  few  years.  Pro¬ 
vided  the  variety  is  suitable  and  the  buds  all  mature 
at  about  the  same  time,  the  whole  stalk  can  con¬ 
veniently  be  transported  to  the  factory.  No  report 
of  a  machine  for  removing  the  sprouts  from  the  stalks 
has  yet  appeared,  but  the  small  hard  sprouts  required 
for  freezing  should  surely  be  suitable  for  mechanical 
handling. 

MACHINES 

In  the  Annual  Review  of  1959,  attention  was 
drawn  to  the  vulnerability  of  hydrostatic  cookers  to 
corrosive  attack,  especially  if  insufficient  care  were 
taken  in  the  selection  of  materials  of  construction. 
The  review  also  appjeared  in  translation  in  the  Revue 
de  la  Conserve  and  there  carried  this  editorial  foot¬ 
note;  “According  to  the  information  we  have  from 
a  French  manufacturer  of  hydrostatic  sterilizers,  the 
problem  of  the  corrosion  of  such  machines  can  easily 
be  solved  by  treatment  of  the  water  used." 

Corrosion  in  hydrostatic  cookers 

The  only  word  to  which  exception  is  taken  in  this 
footnote  is  “easily."  Water  treatment  on  a  small 
scale  to  produce  a  standard  quality  is  never  an  easy 
matter,  and  when  it  is  a  case  of  giving  special  treat¬ 
ment  to  a  comparatively  small  volume  of  water  in 
order  to  render  it  either  non-conducting  or  inhibitive, 
the  problem  becomes  decidedly  difficult.  Its  com¬ 
plete  solution  requires  either  a  degree  of  technical 
supervision  which  is  not  normally  available  in  can¬ 
neries,  or  automation  of  the  treatment  process. 

It  would  seem  that  the  best  solution  to  the  problem 
is  for  the  machine  constructors  to  take  all  reasonable 
care  in  the  selection  of  metals,  to  avoid  the  juxta|K)si- 


Table  II.  Production  of  Canned  Fresh  Peas  in 

Europe 

1955 

...  162  million  I/I  cans  (=  A2A  size)! 

1956 

...  154 

'  Italian 

1957 

...  222 

/-production 

1958 

...  205 

1  excluded 

1959 

...  203 

1 

I960 

...  269 

r  156 

France 

1  33 

Germany 

I960 

i  32 

Belgium 

1  31 

Holland 

17 

luly 

(From:  Industrie  Conserve  I960,  p.  347) 
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tion  of  dissimilar  metals,  and  generally  to  construct 
their  machines  with  a  view  to  minimising  corrosion 
of  the  machines  and  of  the  cans  that  will  pass 
through  them.  Treatment  of  the  water  used  will  also 
be  necessary,  and  advice  on  this  subject  should  be 
freely  available  to  the  user  of  the  machine. 

New  continuous  blancher 

The  provisional  description  ‘  ‘  hydrostatic  ’  ’  has 
been  applied  to  a  new  type  of  continuous  blancher 
that  has  no  moving  parts,  other  than  pumps  illus¬ 
trated  in  F'ig.  I.  The  machines  in  question  are  con¬ 
structed  entirely  of  stainless  steel  so  that  corrosion 
should  not  be  a  factor  of  any  importance. 

The  principle  of  the  new  blancher  is  that  the  vege¬ 
tables  are  fed  into  a  rising  column  of  hot  water,  fall 
through  it  to  be  collected  at  the  bottom,  and  are  then 
removed  continuously  by  water  ejector.  The  blanch¬ 
ing  time  is  adjustable,  as  also  is  the  temperature. 
The  machine  is  suitable  only  for  such  things  as  i)eas 
and  beans  which  will  not  form  a  solid  compact  mass, 
anti  which  are  sufficiently  small  to  move  freely 
through  the  ejector.  Other  suggested  uses  for  the 
machine  are  as  a  continuous  soaking  unit  for  dried 
peas  and  beans,  and  as  a  pre-cooler  for  peas,  etc., 
destined  for  freezing. 

The  use  of  the  term  '  ‘  hydrostatic  ’  ’  in  connection 
with  this  machine  seems  rather  unfortunate  because 
the  depth  of  water  and  the  hydrostatic  pressure  prob¬ 
ably  have  little  advantage  in  this  application 
(although  it  may  be  possible  to  maintain  a  slightly 
higher  temperature  in  this  type  of  blancher  than  is 
normally  possible  in  the  horizontal  blancher). 
“  Hydrodynamic  "  describes  it  better  since  the  ma¬ 
terial  is  carried  through  continuously  by  the  flow  of 
water.  It  was  reported  some  years  ago  that  there 
was  no  apparent  advantage  in  using  temperatures 
higher  than  75“C.  (i67°F.)  when  soaking  dried 


CANNED  AND  FROZEN  FOOD  PRODUCTION 

With  increased  mechanisation  from  farm  to  dis¬ 
tributor,  the  production  of  the  average  food  factory 
has  increased  very  considerably  of  recent  years. 
This  is  true  of  both  the  canning  and  freezing  in¬ 
dustries,  since  much  of  the  mechanisation  involved 
applies  equally  to  both.  It  is  often  supposed  that 
canned  and  frozen  vegetables  must  be  in  competition 
with  one  another,  but  comparison  of  the  production 
statistics  of  the  two  industries  does  not  confirm  this 
view. 

Canned  and  frozen  peas  not  competitive 

In  order  to  effect  a  comparison  with  a  minimum  of 
interference  from  other  products,  the  figures  for 
canned  fresh  peas  and  canned  processed  peas  on  the 
one  hand,  and  frozen  fresh  peas  on  the  other  have 
been  brought  together  in  Table  I.  There  is  certainly 
no  indication  here  that  the  frozen  pea  is  affecting 
either  of  the  canned  peas.  So  far  the  home  produc¬ 
tion  and  the  imports  of  frozen  peas  together  have 
maintained  a  fairly  constant  ratio  to  the  tonnage  of 
fresh  peas  canned. 

The  figures  in  Table  II  indicate  that  the  production 
of  canned  fresh  peas  in  the  European  Common 
Market  countries  has  been  fairly  steady  for  four 
years,  and  there  is  virtually  no  competition  from 
frozen  peas  in  those  countries.  This  apparent  stand¬ 
still  of  the  European  pea  canning  industry  is  rather 
surprising  in  view  of  the  known  expansion  and 
modernisation  of  the  industry.  There  may,  of 
course,  be  a  different  emphasis  on  products  in  Con¬ 
tinental  countries  and  the  publication  of  further 
figures  will  be  awaited  with  interest. 

Liquid  nitrogen  for  freezing 

It  is  hardly  surprising  that  research  into  frozen 
foods  should  show  signs  of  increasing  activity.  There 
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Table  III.’"  U.K.  Production  of  Canned  Vegetables  and  Canned  Soups,  I960 

(thousand  tons,  net  can  content) 


Can 

size 

Beans 

in 

tomato 

Broad 

beans 

Beetroot 

Peas. 

processed 

Peas. 

fresh 

Macaroni 

and 

spaghetti 
in  tomato 

Beans, 

runner 

and 

french 

Butter 
beans  in 
brine 

Carrots 

Macedoine 

Other 

varieties 

of 

vegetables 

Soups 

A.  10  and 

6  lb. 

13-5 

1-5 

19 

25-5 

46 

08 

1-2 

(a) 

97 

14 

0  3 

1 

28 

A.21 

3-1 

(a) 

06 

4  8 

37 

(a) 

08 

— 

1-9 

(a) 

16  i 

A.2 

(a) 

09 

05 

525 

16  8 

(a) 

— 

62 

16 

09 

No.  I.Tall 

72  4 

1-4 

(a) 

23  5 

232 

17  9 

09 

5  3 

3-5 

09 

29 

1 

E.l 

(a) 

_ 

(a) 

(a) 

(a) 

(a) 

— 

(a) 

(a) 

(a) 

1 

A.I 

(a) 

2  1 

(a) 

675 

440 

(a) 

18 

(a) 

106 

27 

08 

•  198  1 

8  oz. 

567 

(a) 

10 

(a) 

(a) 

13-3 

(a) 

38 

1-3 

(a) 

6*5 

5  oz. 

89 

(a) 

— 

6  1 

49 

(a) 

(a) 

— 

(a) 

(a) 

(a) 

1 

Other  can 
sizes 

5  5 

04 

03 

16 

09 

21 

06 

10 

0-4 

20 

0-3 

Total  I960 

160  1 

6  3 

43 

181  5 

98  1 

34  1 

5  3 

10  1 

336 

86 

13-3 

2009 

Total  1959 

178  0 

36 

43 

1992 

806 

334 

49 

114 

292 

7  5 

III 

161  4 

(a)  Included  in  “  Other  can  sizes  ” 

♦  Ministry  of  Agriculture,  Fisheries  and  Food  figures. 


have  been  several  interesting  reports  of  the  use  and  that  much  more  will  be  heard  of  liquid  nitrogen  as  a 
potentialities  of  liquid  nitrogen  in  the  freezing  and  refrigerant, 
distribution  of  foods."  The  rate  of  freezing  in  liquid 

nitrogen  (temp.  —  320°F.)  is,  of  course,  rapid,  and  Bacterial  survival  in  frozen  foods 
foods  immersed  in  it  have  their  outer  layers  frozen  The  bacterial  content  of  frozen  foods  is  a  matter  of 
immediately.  They  can  then  be  handled  as  solids.  great  importance  in  view  of  the  hazards  of  mishand- 
As  an  immersion  freezing  process,  liquid  nitrogep  ling  by  distributor  and  consumer,  and  the  findings  of 
has  a  great  advantage  over  any  other  medium  in  that  the  Western  Regional  Research  Laboratories  on  the 
any  residues  are  of  no  account  whatsoever.  This  non-  surviv^al  and  growth  of  bacteria  in  frozen  foods 
toxic-residue  principle  has  also  been  put  to  use  in  the  deserve  to  be  given  wide  publicity, 
cooling  of  distribution  vehicles.  Briefly,  bacterial  grov^h  did  not  occur  below 

One  of  the  most  difficult  problems  in  the  distribu-  20 °F.,  but  was  always  observed  at  25° F.  or  above, 
tion  of  frozen  foods  is  the  avoidance  of  temperature  The  development  of  off-flavour  due  to  enzyme- 
rise  within  the  van  following  every  item  delivery,  catalysed  changes  occurred  in  the  absence  of  bac- 
Spraying  liquid  nitrogen  into  the  van  cools  the  atmo-  terial  growth,  and  at  temperatures  at  which  bacteria 
sphere  introduced  by  opening  the  doors,  thereby  multiplied  these  off-flavours  developed  before  a  sig- 
reducing  air  at  an  ambient  temperature  of  60° F.  nificant  growth  of  bacteria  had  taken  place.  To 
down  to  o°F.  in  60  to  go  seconds.  Although  still  some  extent,  therefore,  the  presence  of  off-flavour 
largely  in  the  experimental  stage,  it  seems  very  likely  (Concluded  on  page  242) 


Table  IV.'"  U.K.  Production  of  Canned  and  Bottled  Fruit,  I960 


(thousand  tons,  net  can  content) 


Can  size 

Straw¬ 

berries 

Goose¬ 

berries 

Other 

berries 

and 

currants 

Cherries 

Plums,  Apples,  1 
damsons,  sweetened 
green-  and  un¬ 
gages  sweetened 

Rhubarb 

Prunes 

Peaches 

Pears 

Fruit 

salad 

Other 
varieties 
of  fruits 

Bottled 

fruit 

AlO 

0  1 

23 

05 

08 

3  5 

10  1 

30 

03 

0  1 

10 

0-4 

A.2| 

(a) 

(a) 

0  1 

(a) 

03 

(a) 

(a) 

(a) 

(a) 

27 

(a) 

A.2 

07 

08 

04 

04 

67 

(a) 

5-9 

(a) 

(a) 

04 

(a) 

No.  1.  Tall 

1-5 

07 

13 

03 

14 

(a) 

04 

1-3 

1-3 

08 

9  5 

03 

E.l 

16 

02 

26 

05 

(a) 

(a) 

(a) 

(a) 

(a) 

— 

1-5 

(a) 

A.I 

05 

03 

08 

04 

(a) 

(a) 

(a) 

(a) 

(a) 

(a) 

0  5 

8  oz. 

09 

(a) 

1-5 

02 

(a) 

(a) 

20 

18 

17 

38 

06 

5  oz. 

(a) 

(a) 

— 

(a) 

— 

(a) 

— 

— 

(a) 

— 

Other  can  sizes 

02 

— 

04 

03 

03 

0  1 

04 

0-7 

02 

05 

0  1 

Total  I960 

5  3 

4-5 

72 

30 

12-2 

10  4 

94 

40 

38 

28 

19  4 

1-9 

26 

Total  1959 

118 

57 

72 

1-5 

229 

12  5 

98 

6  1 

46 

25 

20  5 

24 

29 

(a)  Included  in  “  Other  can  sizes  ”  ...  less  than  50  tons. 

•  Ministry  of  Agriculture,  Fisheries  and  Food  figures. 
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By  F.  J.  Maliion.  M.R.s.H.,M.inst.M. 

This  is  the  concluding  section  of  the  annual  review  started  last  month,  which  shows 
that  progress  in  the  meat  industry  has  continued  at  a  steady  rate. 


IMPORTED  SUPPLIES 

The  returns  issued  by  the  Board 
of  Trade  indicate  that  arrivals  of 
carcase  meat  during  i960  show 
an  increase  of  3  5%  over  the  pre¬ 
vious  twelve  months. 

Total  meat  supplies  from  over¬ 
seas  weighed  754,275  tons  against 
727,920  tons  in  1959,  and  com¬ 
prised  :  beef  348.536  tons  (349,496 
tons);  mutton  and  lamb  383,750 
tons  (364,421  tons);  and  pork 
21,789  tons  (14,003  tons). 

As  will  be  noted,  the  increased 
tonnage  amounts  to  26,355  tons, 
due  to  larger  shipments  of  lamb 
and  pork.  It  is  of  interest  to  note 
how  the  balance  of  supplies  had 
altered  since  1958  when  the  aggre¬ 
gate  was  practically  the  same  as 
last  year.  In  1958,  the  beef 
quota  was  397,461  tons,  nearly 
50,000  tons  more  than  i960,  but 
mutton  and  lamb  at  339,786  tons 
was  44,000  tons  less. 

Argentina  continued  to  be  the 
U.K.’s  biggest  supplier,  with 
203,900  tons,  being  8,000  tons 
less  than  in  1959,  but  over  50,000 


tons  down  on  1958.  Australian 
supplies  have  reduced  similarly, 
64,700  tons  against  109,200  tons 
in  1959.  On  the  other  hand.  New 
Zealand’s  contribution  of  20,500 
tons  is  up  by  13,000  tons. 

In  1959,  for  the  first  time  since 
de-control  of  meat,  mutton  and 
lamb  shipments  were  heavier  than 
beef  by  some  15,000  tons.  The 
trend  continued  in  i960  and 
amounted  to  35,000  tons.  Of  the 
total  mutton  and  lamb  supplies, 
over  327,000  tons  came  as  lamb, 
which  is  32,000  tons  more  than  in 
1959.  New  Zealand’s  contribu¬ 
tion  at  308,400  tons  (298,800 
tons)  dominated  the  mutton /lamb 
section. 

Pork  shipments  showed  a  50% 
increase  over  1959,  this  was 
mainly  due  to  ‘  ‘  other  foreign 
countries”  sending  8,000  tons 
more  which,  together  with  in¬ 
creased  supplies  from  Denmark 
and  the  Irish  Republic,  more  than 


(Above):  A  model  of  the  proposed  new 
poultry  market  at  Smithfield. 


absorbed  the  reduced  shipments 
from  New  Zealand  and  the 
Argentine. 

Australia 

Cattle  numbers  increased  by 
250,000  during  the  1959/60  sea¬ 
son  ended  June,  the  increase  being 
mainly  in  beef  cattle.  The  num¬ 
ber  of  sheep  at  155,158,000  is  a 
record  and  exceeds  the  previous 
highest  figure  in  1958/59  by  2^ 
million,  a  rise  of  i*7%.  Pig  num¬ 
bers  also  showed  an  increase  of 
10-5%. 

Total  meat  production  for  the 
year  was  75,000  tons  down  on 
the  previous  year.  Beef  and  veal 
production  fell  by  140,000  tons, 
production  of  lamb  rose  by  15,000 
tons  and  mutton  49,000  tons. 
Pigmeat  showed  little  change. 

Australian  meat  exports 

Meat  exports  for  the  season  de¬ 
creased  in  all  States,  excepting 
Western  Australia  and  Tasmania, 
both  of  which  had  small  increases. 


The  Meat  Industry  during  1960-11 
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Frozen  beef  and  veal  were  down 
by  34,000  tons  and  chilled  beef 
exports  dropped  from  8,000  tons 
to  less  than  2,000  tons,  all  from 
Queensland.  I^mb  and  mutton 
decreased  by  15,000  tons  while 
pig  meat  exports  were  less  than 
400  tons. 

Exports  of  all  classes  of  Austra¬ 
lian  chilled  and  frozen  meats  to  the 
II. K.  market  decreased  by  90,000 
tons.  The  fall  in  lamb  exports 
(15,000)  tons  was  attributed  to 
the  low  price  for  lamb  during 
much  of  the  Australian  killing 
season. 

Consumption  of  meat  in  Aus¬ 
tralia  was  estimated  to  be  222  3  lb. 
per  capita  1959/60,  of  which 
100  9  lb.  was  beef  and  veal.  This 
total  compares  with  158  lb.  per 
head  U.S.A.,  134  lb.  (approx.) 
Canada;  and  121  lb.  (including 
bacon  and  ham,  poultry,  etc.) 
(1959)  U.K.  The  i960  figures  are 
not  available  to  time  of  writing  for 
U.K.,  but  it  would  appear  from 
disappearance  of  meat  stocks  that 
per  capita  consumption  of  all 
classes  of  meat,  including  offal, 
with  the  exception  of  pig  meat — 
will  be  up. 

Export  of  third  quality  and 
manufacturing  beef  to  Britain 
remained  relatively  high,  even 
allowing  for  the  attractive  IT.S.A. 
market  for  this  type  of  meat. 

Increasing  shipments  of  boneless 
beef 

It  is  worthy  of  note  that  export 
of  boneless  beef  cuts  increased 
from  8%  in  1955/56  to  43%  in 
1959/60,  with  corresponding  fall 
in  the  proportion  of  quarter  beef, 
from  80%  to  44%.  It  is  interest¬ 
ing,  in  relation  to  the  foregoing,  to 
note  that  various  authorities  have 
estimated  that  within  the  next  10 
years,  chilled  and  frozen  beef  will 
be  shipped,  trimmed  of  surplus 
outside  fat  and  boned.  It  is  said 
that  the  shipping  of  boneless  meat 
would  reduce  tonnage  by  25%  and 
the  cost  by  a  comparable  amount. 

Chilled  beef  exports  down 

Chilled  beef  exjxuied  from 
Australia  during  1959/60  totalled 
1,921  tons.  This  is  a  substantial 
reduction  on  previous  years, 
which  themselves  have  shown  un¬ 


satisfactory  export  figures  of  this 
commodity. 

The  hope  that  the  northabout 
shipping  service  would  encourage- 
larger  chilled  beef  exports  has  not 
been  realised.  While  dry  condi¬ 
tions  in  parts  of  Queensland 
caused  some  shortage  of  suitable 
cattle  for  the  chilled  beef  trade,  it 
is  apparent  that  chilled  beef  ex¬ 
ports  from  Australia  to  the  U.K., 
under  existing  conditions,  are  not 
sufficiently  profitable  to  encourage 
the  exporters  or  the  industry 
generally  to  overcome  the  many 
difficulties  associated  with  the  de¬ 
velopment  of  this  trade.  During 
the  year  under  review,  the  margin 
in  favour  of  Australian  chilled 
hind-quarter  compared  with  the 
price  obtained  for  frozen  hind- 
quarter  meat  on  Smithfield  was 
only  lid.  per  lb.  It  is  probable 
that  chilled  beef  has  a  freight 
charge  of  at  least  5|d,  per  lb.  (pos¬ 
sibly  higher,  dejiending  on  stow¬ 
age)  as  compared  with  say  3id. 
per  lb.  for  frozen  beef.  Therefore, 
the  significance  of  reduced  exports 
of  chilled  beef  becomes  obvious. 

New  Australian  meat  research 
station 

Following  long  negotiation  be¬ 
tween  the  Australian  Government 
and  Meat  Producer  Representa¬ 
tives,  it  was  agreed  to  establish 
Cattle  and  Beef  Research  Stations. 
The  financing  of  research  is  to  be 
obtained  from  a  levy  of  cattle.  It 
is  expected  that  the  levy  of  2s.  per 
head  will  provide  about  ;^320,ooo 
annually.  In  addition,  the  Com¬ 
monwealth  Government  is  to  make 
a  matching  contribution  towards 
the  cost  of  this  research.  The 
scheme  is  to  start  in  July,  1961. 
(One  wonders  when  similar  re¬ 
search  stations  in  Britain  will  be 
established.  It  is  generally  agreed 
between  the  Government  and  the 
Meat  Industry,  that  such  research 
is  urgently  needed,  so  that  the 
many  outstanding  problems  re¬ 
lated  to  cattle  and  beef  may  be 
successfully  completed,  and  the 
several  researches,  by  numerous 
authorities,  be  co-ordinated). 

In  the  Northern  Territory — the 
main  cattle  raising  area  with  its 
vast  distances  and  limited  rail 
facilities — construction  of  new. 


and  the  maintenance  of  existing 
roads  continues  to  occupy  the 
urgent  attention  of  interested  par¬ 
ties.  Whilst  the  driving  of  cattle 
along  the  stock  routes  is  still  the 
main  form  of  cattle  movement  in 
the  Territory,  over  recent  years, 
with  the  provision  of  roads,  many 
cattle  have  been  removed  to  the 
rail-heads  by  road  transport,  so 
obviating  the  heavy  losses  in  con¬ 
dition  suffered  by  cattle  moved 
over  the  stock  routes. 


New  Zealand 

The  New  Zealand  Meat  Board 
in  their  report  on  the  1959  60 
season,  make  the  point  that  the 
prolonged  p)eriod  of  depressed 
prices  obtained  for  lamb  and  sheep 
carcases  at  Smithfield  through 
1959,  resulted  in  their  new  season’s 
lamb  in  the  early  months  of  i960 
showing  a  reduction  of  lod.  per  lb. 
over  the  comparable  period  last 
season.  The  corresponding  drop 
in  the  price  of  wether  mutton  was 
5d.  per  lb.  and  of  ewe  mutton  4d. 
per  lb.  This  is  attributed  to  an 
over-supply  of  the  market,  caused 
by  a  record  kill  of  lamb  and  mut¬ 
ton  in  New  Zealand,  which  helped 
to  boost  imports  of  these  classes 
of  meat  into  the  U.K.  by  25,000 
tons.  At  the  same  time,  Britain 
enjoyed  an  exceptionally  dry 
summer  (1959)  which  resulted  in 
heavier  than  normal  home-kill  of 
lamb  and  mutton,  and  the  ever- 
increasing  compietition  from  the 
broiler  (poultry)  industry. 

Sheep  flocks  continued  to  show 
an  increase  and  the  total  is  now 
approx.  47  million  head.  The 
lamb  crop  was  slightly  reduced, 
being  90-6  per  100  ewes  (100-52 
1958/59)  and  the  estimated  num¬ 
ber  of  lambs  exceeds  31  million 
head. 

Meat  exports 

The  supply  of  markets  outside 
the  U.K.  continued  to  expand, 
amounting  to  over  100,000  tons. 
As  over  previous  years,  a  high 
prop)ortion  (approx.  70%)  went  to 
the  U.S.A.  and  beef  was  the  pre¬ 
dominant  commodity. 

While  meat  exports  to  Canada 
showed  some  reduction,  exports  of 
ewe  mutton  to  Japan  increased. 
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New  markets  were  opened  in  Peru 
and  Venezuela  and  efforts  are 
continuing  in  the  promotion  of 
other  markets  for  export  meat. 

Increased  numbers  of  supervis¬ 
ing  graders — effected  in  the  pre¬ 
vious  year — who  attend  at  the 
ports  and  export  meat  works  of 
both  North  and  South  Islands, 
have  resulted  in  an  all-round  im¬ 
provement  in  standards  of  hygiene 
and  packaging,  allowing  for  more 
effective  sujrervision  of  loading  at 
wharves,  general  cleanliness  of 
ships’  hold,  loading  gear  and 
wharves  themselves.  The  tem- 
p(‘rature  of  meat  and  the  condition 
of  wraps  and  packages  also  come 
within  the  duties  of  the  supervising 
grades,  who  number  i8.  New 
directives  issued  to  the  freezing 
companies  are  designed  to  increase 
the  already  high  standard  of  the 
New  Zealand  grading. 

The  new  freezing  works  at 
Lorneville,  Southland,  was  offici¬ 
ally  opened  in  March,  iq6o.  This 
is  the  first  new  freezing  works  built 
in  New  Zealand  for  over  30  years. 
The  works  will  help  meet  the  needs 
of  a  farming  community  whose 
fat-lamb  production  has  increased 
67%  in  the  last  10  years  and  are 
designed  for  a  capacity  of  i  mil¬ 
lion  lambs  a  season.  In  addition, 
there  is  facility  for  the  slaughter 
of  200  cattle  daily. 

Argentina 

Apart  from  the  concern  arising 
from  the  strike  in  the  earlier 
months  of  i960,  from  the  produc¬ 
tion  view  it  has  been  a  quiet  year 
and  one  of  consolidation.  Local 
meat  consumption  has  been  dras¬ 
tically  reduced  (one  authority  says 
by  as  much  as  30%),  the  reduc¬ 
tion  being  brought  about  by  the 
introduction  of  two  meatless  days 
per  week  and  meat  prices  being 
considerably  higher  than  of  recent 
years. 

The  President  of  the  National 
Meat  Board  forecast  that  total 
slaughterings  in  Argentina  will 
show  a  drop  of  20%  compared 
with  1959.  It  is  hoped  that  1961 
will  show  increased  exports,  the 
benefit  from  the  conservation  of 
breeding  stock  apparent  since  mid 
1958. 


Meanwhile,  in  an  effort  to  bring 
steer  carcases  more  in  line  with 
British  market  requirements  in 
terms  of  fat  cover,  new  grading 
standards  were  introduced  on  an 
experimental  basis,  during  a 
period  of  six  months  from  Novem¬ 
ber,  i960. 

Previously,  grading  took  into 
account  conformation  and  weight. 
In  the  new  system,  considerable 
emphasis  is  given  to  the  finish  and 
producers  will  be  penalised  by  a 
price  reduction  for  excessive  fat¬ 
ness. 

In  addition  to  the  main  export¬ 
ing  countries,  substantial  supplies 
were  received  in  the  U.K.  from 
Rhodesia,  Yugoslavia,  etc. 

TECHNOLOGICAL 

DEVELOPMENTS 

In  efforts  to  satisfy  the  univers¬ 
ally  desired  tenderness  in  meat 
cuts,  meat  scientists  in  Britain  and 
America  have  developed  tech¬ 
niques  which  hold  promise  of  a 
realisation  of  this  demand. 

The  American  scientists'  contri¬ 
bution  to  this  end  show  that  inject¬ 
ing  animals  shortly  before  slaugh¬ 
ter  with  food  enzymes  improves 
the  natural  tenderness  of  beef. 
The  process  is  the  result  of  long 
research  in  the  meat  industry  for 
a  practical  method  of  producing 
steaks  and  roasts  and  other  cuts  of 
beef  with  increased  tenderness 
from  the  lower  grades.  The  de¬ 
velopment  is  approved  by  the 
U.S.  Department  of  Agriculture, 
for  the  process  does  not  involve 
the  use  of  ‘  ‘  additives ' '  but  em¬ 
ploys  natural  food  enzymes  which 
have  been  widely  used  in  the  food 
field  for  a  number  of  years.  It 
is  claimed  that  a  beast  may 
be  stunned,  killed  and  dressed 
in  normal  conditions,  only  two 
minutes  after  the  introduction 
of  the  supplementary  enzyme 
material  into  the  vascular  system, 
and  within  24  to  36  hours  chilling 
the  carcase  is  said  to  be  suitable 
for  cutting  and  packaging  for  sale. 

Normal  chilling  and  holding 
temperatures  may  be  maintained, 
so  dispensing  with  high  tempera¬ 
ture  holding  (for  tendering)  or  the 
use  of  ultra-violet  lamps. 

It  is  said  that  beef  tenderised  by 


this  process  retains  all  the  charac¬ 
teristics  of  fresh-cut  and  un-aged 
beef,  i.e.  good  bloom,  and  lack 
of  mould  bacterial  growths,  and 
during  cooking — above  120° F. — 
the  tendering  power  is  released  so 
that  a  usually  poor  cut  of  beef 
becomes  the  equivalent  in  tender¬ 
ness,  flavour  and  eating  quality  of 
prime  beef. 

Tenderising  dehydrated  meat 

A  new  method  of  tenderising 
meat  has  been  developed  by 
scientists  of  the  M.A.F.F.  Re¬ 
search  Station  at  Aberdeen  (now 
closed). 

Meat  is  first  dehydrated  by 
accelerated  freeze  drying,  which 
provides  a  spongy  texture,  with 
the  ability  to  absorb  tenderising 
enzymes. 

The  tenderising  agent  is  said  to 
penetrate  completely  through  a 
piece  of  meat,  whereas  previous 
attempts  at  tenderising  affected 
only  the  surface.  The  taste  is  also 
said  to  be  improved,  whilst  cook¬ 
ing  time  is  reduced  by  50%  in 
some  cases. 

The  new  method  is  expected  to 
be  used  in  the  production  of 
frozen,  pre-packed  meat  and  meat 
products.  If  successful  on  a  com¬ 
mercial  basis,  it  would  greatly  ex¬ 
tend  the  use  of  low  grade  meats. 

Carbon  dioxide  stunning  for 
sheep  and  calves 

The  use  of  CO2  gas  for  the 
anaesthetising  of  pigs  has  been  in 
use  for  some  years  in  America, 
and  permitted  in  England  and 
Wales  since  December,  1958.  The 
system  has  now  been  adopted  for 
sheep  and  calves  at  the  Austin, 
Texas  works  of  George  A.  Hormel 
and  Co.  Stock  to  be  slaughtered 
is  conveyed  through  an  anaesthe¬ 
tising  chamber  containing  CO.,  gas 
in  a  concentration  of  70%  for 
sheep,  and  75%  for  calves — simi¬ 
lar  to  that  used  for  pigs.  The 
time  taken  through  the  system 
is  72  seconds,  compared  with 
75  seconds  for  pigs.  (The  lung 
volume  of  sheep  is  about  80% 
that  of  a  pig,  and  the  calf’s  about 
90%.)  The  conveyor  moves  for  a 
distance  of  5  feet  on  the  level  be¬ 
fore  declining  to  the  gas  chamber, 
and  after  ascending,  runs  10  feet 
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to  the  discharge  point,  where  the 
animals  are  shackled  and  hoisted 
before  sticking.  After  discharge 
from  the  chamber,  the  animals  are 
said  to  be  insensible  for  some  30 
seconds,  which  allows  plenty  of 
time  for  shackling  and  sticking. 

New  Butchers’  Hall 

A  most  notable  event  in  Meat 
Trade  History  occurred  in  London 
last  May  with  the  official  open¬ 
ing  in  Bartholomew  Close — near 
Smithfield — of  the  impressive  new 
Hall  of  the  Worshipful  Company 
of  Butchers. 

It  is  one  of  the  oldest  of  the  City 
Livery  Companies,  first  evidence 
of  its  existence  being  recorded  in 
975  A.D.  Over  the  centuries, 
there  have  been  changes  in  the 
site  of  the  Livery  Hall,  a  hall  on 
the  existing  site  being  opened  in 
the  year  1885.  During  the  second 
World  War  the  Hall  was  exten¬ 
sively  damaged.  Partial  restora¬ 
tion  was  carried  out  and  com¬ 
plete  re-building  has  resulted  in 
the  present  magnificent  edifice. 

New  market  at  Smithfield 

Plans  of  the  new  market,  to  re¬ 
place  the  Poultry  section  which 
was  destroyed  by  fire  three  years 
ago,  were  recently  announced  by 
the  Central  Markets  Committee  of 
the  City  of  London  Corporation. 

It  is  expected  that  the  new 
market — which  is  to  be  erected  on 
the  site  of  that  destroyed — will  be 
completed  in  readiness  for  the 
Poultry  Trade  at  Christmas  1962. 
The  estimated  cost  is  just  short  of 
£^2  million.  The  building  would 
incorporate  a  ventilated  market 
hall,  offices  on  the  first  floor,  park¬ 
ing  space  for  vehicles  within  the 
site,  and  refrigerated  storage  ac¬ 
commodation  in  the  basement. 

LEGISLATION 
U.K.  meat  inspection 

As  a  further  step  in  the 
campaign  to  secure  the  inspec¬ 
tion  of  all  meat  before  it  leaves 
slaughter-houses,  new  regulations 
(Authorised  Officers — Meat  In¬ 
spection — Regulation  i960)  came 
into  being  July,  i960.  The  regu¬ 
lations  will  enable  those  Officers, 
when  they  have  passed  a  qualify¬ 


ing  examination — to  be  employed 
by  Local  Authorities,  and  author¬ 
ised  to  examine  and  seize  meat. 
Hitherto,  the  officers,  who  could 
be  empowered  by  law  to  examine 
meat  and  seize  any  that  was  con¬ 
sidered  to  be  unfit  for  human  con¬ 
sumption,  were  Medical  Officers  of 
Health,  Veterinary  Officers  in  local 
goverment  service,  and  Public 
Health  Officers. 

The  Ministers  concerned  (Food 
and  Health)  have  stated  that 
although  the  provision  of  these 
officers  will  assist  in  overcoming 
the  difficulties  which  are  being  ex¬ 
perienced  by  some  local  authori¬ 
ties  in  recruiting  meat  inspectors, 
they  recognise  that  it  will  not  in 
itself  achieve  full  and  complete 
meat  inspection.  Their  aim  is  for 
the  standards  of  inspection  to  be 
raised  and  for  the  introduction,  at 
some  future  time,  of  regular  in¬ 
spection  of  animals  before  slaugh¬ 
ter. 

Sterilisation  of  unfit  meat 

From  November  i,  i960,  all 
meat,  whether  home-killed  or  im¬ 
ported,  which  is  found  to  be  unfit 
for  human  consumption,  has  to  be 
sterilised  before  sale.  Arrange¬ 
ments  for  sterilisation  must  be 
made  at  the  point  where  the  meat 
is  found  to  be  unfit,  whether 
slaughter-house,  port  of  entry, 
market,  warehouse  or  shop.  All 
meat  from  knackers’  yards  must 
also  be  sterilised  or  stained  green 
before  leaving  the  premises,  the 
stain  to  remain  clearly  visible  so 
long  as  the  meat  has  not  been  sold. 
Processers,  such  as  canners  of 
animal  foods,  who  sterilise  meat 
before  sale,  zoos,  etc.,  may  ob¬ 
tain  unstained  and  unsterilised 
meat  direct  from  slaughter-houses, 
knackers’  yards,  ports  etc.,  pro¬ 
vided  it  is  transported  in  locked 
containers  or  vehicles  marked  to 
show  that  the  meat  is  not  for 
human  consumption.  (Meat — 
Staining  and  Sterilisation — Regu¬ 
lations  i960). 

EDUCATION 
Technical  education 

Technical  education  continues 
to  make  rapid  progress,  as  is 
shown  by  the  number  of  students 


attending  the  various  centres  pro¬ 
viding  Meat  Trade  Courses.  Many 
of  these  centres  are  providing 
facilities  for  the  first  time,  and  the 
importance  attached  by  educa¬ 
tional  authorities  to  this  work  is 
reflected  in  the  number  of  centres 
in  the  process  of  building  or  or  re¬ 
building. 

The  unqualified  success  of  the 
first  “Apprentice  of  the  Year’’ 
competition  has  undoubtedly  stim¬ 
ulated  interest  in  the  National 
Apprenticeship  Scheme,  and  it  is 
reported  that  entries  for  the  cur¬ 
rent  competition  are  greatly  in¬ 
creased  over  those  of  last  year. 
The  competition  takes  the  form  of 
regional  heats,  and  apprentices 
adjudged  the  best  in  these  heats, 
comp)ete  together  in  a  final  compe¬ 
tition — this  year,  1961,  to  Ije 
staged  in  Birmingham.  The  com¬ 
petitors  undergo  a  rigorous  practi¬ 
cal  test,  each  being  required  to  cut 
and  prepare  for  sale  a  beef-side, 
lamb  carcase,  pig  carcase  and  a 
“chopping”  of  sausages  of  65% 
meat  content,  selecting  the  meat 
and  other  ingredients  for  this 
purpose.  General  and  personal 
hygiene  and  tidiness  in  working 
are  also  taken  into  account  in  the 
marking  schedule. 

As  a  further  illustration  of  the 
interest  in  technical  courses,  the 
Institute  of  Meat  re{X)rt  that  so 
great  was  the  demand  for  places 
at  their  summer  schools  held  in 
Paris  and  Sjieitz  last  year,  that 
they  are  to  be  repeated  this  year. 
At  these  schools,  ajjprentices  and 
students  learn  the  art  of  Continen¬ 
tal  butchery  and  the  preparation 
of  Continental  delicatessen  pro¬ 
ducts. 

A  new  scheme  of  training  is  now 
in  course  of  preparation  (Institute 
of  Meat  syllabus)  generally  in  line 
with  recommendations  contained 
in  the  Ministry  of  Education’s 
White  Paper  on  Technical  Educa¬ 
tion  (Better  Opportunities  in  Tech¬ 
nical  Education.  H.M.S.O., 
i960). 


LITERATURE  CITED 

Australian  Meat  Board  25th  annual  re¬ 
port. 

New  Zealand  Meat  Producers  Board  38th 
annual  report. 

Meat  Trades  Journal,  January-Decem- 
ber,  i960. 
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One  of  the  retail  outlets  of  Alpha  Beta  Food  Markets’  51-store  chain  with  headquarters  at  La  Habra,  California. 

U.S.A.— a  promising  export  market 

Advice  to  would-be  exporters 

By  Emmet  Purcell^ 

Growth  of  food  imports  into  USA.  during  the  last  seven  years  has  been  enormous  and  is  still 
increasing,  offering  many  opportunities  for  British  food  manufacturers  in  a  wide  variety  of 
fields.  This  article,  by  the  head  of  an  organisation  that  provides  marketing  counsel  and 
assistance  to  food  producers  wishing  to  enter  American  markets,  points  out  that  although 
the  market  is  there  it  can  only  be  successfully  exploited  by  knowing  the  ropes,  and  discusses 
what  these  ropes  are,  in  terms  of  import  procedure,  marketing,  merchandising,  packaging 

and  sales  promotion. 

^HE  growth  of  the  market  for  own  brand  names  by  established  bulk  commodities  such  as  coffee, 
^imported  foods  in  the  U.S.A.  American  merchandising  methods,  sugar,  tea  and  chocolate,  which 
is  evident,  but  the  reasons  for  in-  This  is  evident  in  the  compari-  are  relatively  static  or  declining, 
creased  imports  and  the  factors  son  of  1954  and  1959  imports  of  Although  still  less  than  10%  of 
that  make  certain  products  more  such  products  as  wafers  and  cakes,  the  food  business  in  the  U.S.A. , 
successful  than  others  may  not  be  up  four  times;  of  frozen  shrimp,  imjwrts  for  1959  aggregated  $4*3 
so  apparent.  While  imports  of  three  times  as  great ;  canned  crab-  billion,  and  provided  profitable 
practically  all  classifications  are  meat  up  nearly  three  times;  sugar  markets  for  a  growing  number  of 
climbing,  the  most  rapid  and  candies  doubled  to  a  total  of  foreign  producers  and  importers, 
profitable  growth  is  in  specialities  $13,255,000;  canned  Mandarin 

that  are  packaged  in  their  own  oranges  up  to  seven  times  1954  Growing  consumption  of  imported 
country  and  marketed  under  their  sales;  and  frozen  swordfish  quad-  foods 

*  Purcell  Associates  San  Francisco  Several  factors  Contribute  to  the 

California.  U.S.A.  are  in  contrast  to  the  imports  of  wider  consumption  of  imported 
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foods.  Producers  in  other  coun¬ 
tries  have  improved  their  tech¬ 
niques  and  are  competing  directly 
in  quality  and  price  with  many 
American  foods.  Consumers  in 
America  have  developed  an  in¬ 
terest  in  foreign  products,  as  a  re¬ 
sult  of  their  travels,  as  tourists  or 
in  the  armed  services.  The  rapid 
increase  in  incomes  for  most  fami¬ 
lies  makes  it  possible  to  include 
more  expensive  foods  in  daily 
menus.  The  serving  of  interesting 
novelties  at  cocktail  or  dinner  par¬ 
ties  has  become  a  status  symbol, 
and  this  has  been  stimulated  by 
the  population  movement  to  the 
suburbs,  with  a  spread  of  neigh¬ 
bourhood  entertainment  and  out¬ 
door  cooking. 

Questions  that  must  be  answered 

The  first  important  consider¬ 
ation  for  a  producer  is  the  selection 
of  a  food  product  to  be  offered  in 
the  American  market.  Is  there  an 
established  demand  for  this  pro¬ 
duct,  or  must  it  be  introduced  as  a 
novelty?  How  does  it  compare 
with  established  foods?  Does  it 
have  a  different  app)eal,  in  taste  or 
appearance,  that  will  be  favour¬ 
ably  received?  Is  it  closely  similar 
to  popular  food  products,  but 
lower  in  price?  If  it  is  a  product 
already  imported  into  the  U.S.A., 
figures  are  available  to  show  the 
volume  of  sales,  and  a  comparison 
of  price  and  value  can  be  estab¬ 
lished. 

The  extent  of  the  market  for  any 
product  will  depend  on  its  appeal, 
either  to  all  the  people  as  a  popular 
food  that  is  often  included  in  the 
diet,  or  to  a  limited  group  as  a 
“gourmet”  or  “fancy”  item. 
(In  most  American  cities  there  are 
stores  that  feature  such  food 
specialities.  They  may  be  anti¬ 
pasto,  macadamian  nuts  in  glass, 
special  biscuits  or  a  wide  variety  of 
products  served  for  special  occa¬ 
sions.)  Some  food  products  can 
never  expect  general  distribution, 
yet  can  be  the  basis  of  a  successful 
business  of  moderate  size. 

Must  have  wide  appeal 

To  obtain  a  substantial  share  of 
the  huge  American  food  market, 
the  imported  product  must  have 
wide  appeal  and  acceptance,  so 
that  it  will  be  stocked  by  all  types 


of  grocery  retailers,  including 
chains  and  supermarkets.  There 
are  some  foods  that  were  first  sold 
only  in  ‘  ‘  fancy  '  ’  outlets  that  have 
gained  mass  distribution  and  high 
volume.  Canned  Mandarin  oranges 
are  an  example.  As  recently  as 
1954  their  import  value  was  only 
$845,000.  Now  widely  accepted 
and  used  throughout  the  country, 
1959  imports  were  $5,875,000. 
Imported  canned  ham  is  another 
product  that  first  was  sold  through 
speciality  stores,  but  is  now 
stocked  by  many  mass  outlets. 

Not  all  regions  of  the  U.S.A. 
have  the  same  characteristics,  and 
the  analysis  and  selection  of  most 
favourable  areas  is  important  in 
the  sales  programme.  Differences 
in  the  eating  and  drinking  habits 
of  various  markets  depend  on  a 
combination  of  factors,  such  as  the 
racial  composition  of  the  popula¬ 
tion,  climate,  suburban  develop¬ 
ments,  average  income,  availabil¬ 
ity  of  other  foods,  etc. 

Differences  may  be  broad,  as 
the  per  capita  consumption  of  sea¬ 
foods,  for  example.  Cities  on  the 
coast,  with  a  large  Catholic  popu¬ 
lation  and  large  segments  of  im¬ 
migrant  population,  will  buy  twice 
as  much  fish  and  shellfish  per 
family  as  an  inland,  Protestant, 
highly  native  population.  Within 
this  broad  category,  differences 
exist,  too.  In  some  cities  shrimp 
must  be  white,  while  in  others  a 
brown  shrimp  is  completely  ac¬ 
ceptable.  In  the  north  central 
region,  canned  citrus  juice  still 
holds  a  big  share  of  the  market, 
against  frozen  juice  concentrate. 


This  is  not  true  in  most  of  the 
country. 

Until  recent  years,  the  distribu¬ 
tion  of  so-called  ‘ '  gourmet '  ’  foo<ls 
was  confined  to  a  few  metropolitan 
centres,  usually  those  with  mixed 
racial  groups.  This  is  still  pre¬ 
dominantly  true,  but  some  of  the 
products  formerly  considered 
‘  ‘  fancy  ’  ’  have  captured  mass 
markets  and  are  stocked  by  the 
supermarkets  in  Peoria  as  well  as 
in  New  York  or  New  Orleans. 

There  is  a  varying  demand  for 
foods  of  ‘  ‘  national  ’ '  origin  in 
U.S.  cities,  for  lasagna,  minestroni 
soup  and  other  Italian  specialties 
in  New  Jersey;  for  Mexican  dishes 
in  San  Antonio  and  other  south¬ 
west  areas;  for  water  chestnuts 
and  Peking  duck  in  San  Fran¬ 
cisco's  Chinatown.  Enjoyment  of 
these  racial  foods  and  many  others 
has  spread  from  national  groups  to 
larger  segments  of  the  population, 
with  a  corresponding  increase  in 
imports. 

Be  selective 

Relatively  few  foods  producers, 
foreign  or  domestic,  attempt  to 
market  in  all  parts  of  the  U.S.A. 
Most  products  are  introduced  mar¬ 
ket  by  market,  with  profits  from 
one  paying  for  promotion  in  the 
next.  This  is  another  reason  that 
a  careful  analysis  of  the  markets  is 
necessary,  so  that  the  most  favour¬ 
able  ones  can  be  entered  first. 

When  the  product  has  been 
selected,  and  the  approach  to  the 
market  decided,  there  are  ques¬ 
tions  of  package  size,  design, 
colour  and  material  that  must  be 
settled.  Too  many  foods  are  im¬ 
ported  in  the  packages  used  in 
their  country  of  origin,  without  re¬ 
gard  to  the  competition  they  must 
face  in  the  U.S.A.  In  some  cases, 
producers  may  have  equipment  for 
only  certain  sizes  or  they  may  not 
realize  that  other  sizes  are  more 
popular  in  America.  The  size  of 
the  imported  food  package,  for  ex¬ 
ample,  may  be  just  enough  largei 
than  the  American  standard  to 
make  it  higher  in  price,  which  is  a 
serious  handicap. 

Follow  U.S.  practice 

Housewives  in  the  U.S.A.  have 
been  educated  to  prefer  certain 
types  of  packages  through  tre- 
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Marketing  channels 

The  first  actual  step  towards 
business  in  America  is  the  estab¬ 
lishment  of  a  marketing  organiza¬ 
tion  or  channel  of  distribution. 
For  large  volume  it  is  essential  to 
get  into  the  big  stores,  both  inde¬ 
pendent  and  chains.  Because 
these  store  managers  are  offered 
hundreds  of  products  every  day, 
their  orders  must  be  gained  by  a 
favourable  combination  of  price, 
quality,  appearance,  supply  and 
promotion. 


Goods  being  dis¬ 
charged  at  the  port 
of  Los  Angeles 
California  is  a 
promising  market 
for  British  food 
exports. 


part  of  the  country,  who  sells  for 
the  producer’s  account,  on  a  com¬ 
mission  basis.  This  involves  no 
sales  cost  for  the  producer  until  he 
has  obtained  an  order.  The  agent 
may  handle  import  procedures, 
warehousing  and  other  functions 
for  the  producer,  for  additional 
compensation  above  the  standard 
agency  percentage. 

Many  foreign  foods  are  pur¬ 
chased  abroad  by  American  im¬ 
porters,  who  pay  the  producer  at 
a  specified  point,  usually  on  clear¬ 
ance  of  customs  and  Food  and 
Drug  inspection.  The  importer 
then  owns  the  products  and  is  in 
control  of  their  distribution,  pric¬ 
ing,  etc.  He  may  have  his  own 
sales  organization,  or  use  local 
brokers  in  other  markets. 

Logistics  are  vital 

Competition  for  a  share  of  the 
market  is  so  intense  that  the  pro¬ 
ducer  must  do  more  than  provide 
a  product  that  compares  favour¬ 
ably  in  quality,  appearance  and 
price,  or  fills  a  unique  demand. 
He  must  be  prepared  to  assure, 
and  demonstrate  to  the  buyer,  a 
dependable,  continuous  source  of 
supply.  This  supply  must  often 
be  assured  by  warehousing  at 
several  points  in  the  U.S.A.,  so 
that  the  buyer  can  pick  up  mer- 


Interior  of  the  Alpha  Beta  retail  store.  Note  that  all  vegetables  and  fruit  are  pre¬ 
packed.  This  retail  chain  has  recently  experimented  with  100%  prepackaged  produce. 


mendous  advertising  and  mer¬ 
chandising  campaigns.  Successful 
importers  and  distributors  of 
foreign  foods  have  usually  found 
it  desirable  to  cater  to  these  estab¬ 
lished  habits,  often  to  adhere  as 
closely  as  possible  to  the  design 
and  material  of  U.S.  packages. 

The  exception  to  this,  of  course, 
is  the  product  that  can  ^st  be  sold 
by  retaining  its  national  individu¬ 
ality,  as  shown  in  the  packaging 
as  well  as  in  the  food  itself.  Cer¬ 
tain  foods  and  beverages  gain 
prestige  and  acceptance  when  they 
are  recognized  as  “imported.” 
Most  of  these  are  the  products 
found  in  ‘  ‘  fancy  ”  or  “  gourmet  ’  ’ 
categories.  Imported  spirits  and 
wines  have  become  leading  sellers 
in  all  types  of  stores,  and  can  be 
expected  to  hold  this  position 
against  any  domestic  competition. 


If  the  foreign  producer  has  a 
large  business,  and  is  experienced 
in  marketing,  it  may  be  p)ossible 
to  set  up  a  direct  sales  organiza¬ 
tion  in  the  U.S. A.  This,  it  must 
be  realized,  requires  a  good  deal  of 
money  and  manpower.  When  it 
is  successful,  such  an  arrangement 
results  in  faster  growth  and  closer 
control  of  the  business. 

Usually,  the  producer  appoints 
a  sales  agent  in  the  U.S. A.  or  for 


✓ 


Food  Manufacture — June,  1961 


241 


chandise  at  frequent  intervals,  at 
his  convenience.  To  make  this 
possible,  shipping  schedules  must 
be  maintained  so  that  spot  stocks 
will  not  be  depleted.  There  may 
also  be  an  element  of  keeping 
quality  in  the  food  that  has  to  be 
considered,  so  that  too  much  time 
cannot  elapse  between  preparation 
and  consumption. 

As  it  would  not  be  practical  for 
even  the  largest  company  to  main¬ 
tain  stf)cks  in  all  markets,  there 
must  be  constant  management  of 
shipping  from  ports  of  entry  or 
warehouses  to  buyers  in  other 
cities.  This  involves  a  knowledge 
of  rail  and  truck  routes  and  rates, 
lime  required  for  deliveries,  and 
the  requirements  of  large  buyers. 

Look  into  import  duty  variations 

Any  food  brought  into  the 
U.S.A.  has  a  certain  amount  of 
official  procedure  to  face.  There 
is  an  import  duty  on  most  pro¬ 
ducts,  which  liecomes  an  element 
of  cost.  All  foods  are  inspected  by 
the  U.S.  Food  and  Drug  Admini¬ 
stration,  to  make  sure  that  they 
conform  to  established  standards 
of  quality,  wholesomeness  and 
labelling.  There  is  specific  infor¬ 
mation  that  must  appear  on  every 
package,  in  minimum.  Details  of 
clearing  customs  and  inspection 
are  aided  by  special  firms,  also 
often  used  to  handle  insurance  and 
reshipping. 


As  the  import  duty  may  be  an 
important  element  of  cost,  there 
should  be  consideration  of  the  most 
favourable  method  of  importation.' 
Because  the  duty  on  canned  tuna 
in  brine  is  much  lower  than  for 
tuna  in  oil,  a  large  part  of  the  im¬ 
ported  production  is  now  packed 
by  this  method.  Some  foi^s  are 
largely  imix)rted  in  bulk,  or  in  un¬ 
processed  form,  because  the  duty 
is  lower  and  so  is  the  handling 
cost.  The  savings  may  more  than 
offset  the  higher  cost  of  processing 
or  repackaging  in  the  U.S.A. 

Several  of  the  foods  sold  in  huge 
volume  in  America  are  imported  in 
bulk.  Such  foods  are  coffee,  tea, 
sugar,  oils  and  nuts.  They  are 
processed  and  packaged  by  impor¬ 
ters  or  distributors.  There  are 
many  other  food  products  shipped 
in  bulk  or  unprocessed  form  that 
could  be  packaged  in  their  own 
country,  to  give  the  producer  a 
higher  margin  of  cost  and  much 
greater  control  of  his  marketing. 
Such  a  product  becomes  a  brand 
item,  rather  than  a  general  com¬ 
modity,  when  it  is  imported  in  re¬ 
tail  packages.  Although  a  great 
deal  of  olive  oil  is  still  shipped  in 
bulk  and  packaged  in  the  U.S.A., 
the  trend  has  been  toward  pack¬ 
aging  in  Spain  or  Italy.  This  is 
reflected  by  the  import  figures, 
which  show  two-thirds  as  much 
olive  oil  packaged  abroad  as  is  im¬ 
ported  in  bulk. 


One  of  the  most  interesting  and 
least  developed  markets  for  impor¬ 
ted  foods  is  among  institutions — 
restaurants,  clubs,  hospitals,  hotels 
and  industrial  cafeterias — where 
foods  are  purchased  for  prepara¬ 
tion  and  re-sale,  rather  than  fam¬ 
ily  consumption.  There  are  sev¬ 
eral  examples  of  food  products 
from  several  countries  that  have 
gained  steady  and  profitable  sales 
to  institutions,  but  they  are  com¬ 
paratively  rare  exceptions. 

Sales  representation  and  chan¬ 
nels  of  distribution  to  institutions 
are  usually  different  from  market¬ 
ing  to  retail  stores,  and  packaging, 
handling  and  other  factors  may 
not  be  the  same.  A  knowledge  of 
this  specialized  market  and  how  it 
can  be  sold  is  needed  by  any  firm 
seeking  to  enter  it. 

Many  American  food  products 
are  promoted  through  the  use  of 
advertising  in  newspapers,  mag¬ 
azines,  on  television  and  radio  and 
by  introductory  offers  in  the  form 
of  coupons,  sjjecial  prices,  combi¬ 
nation  sales,  allowances  to  dealers 
for  displays  and  many  other  mer¬ 
chandising  methods.  There  will 
be  instances  in  which  an  imported 
food,  seeking  to  compete  with  do¬ 
mestic  products,  will  need  to  have 
a  similar  promotion  programme. 
If  the  help  is  not  provided,  it  is 
unlikely  that  retail  dealers  will 
make  room  for  the  new  product. 

(Concluded  on  page  245) 


Canning  and  Freezing 

(Concluded  from  page  234) 


serves  as  a  warning  that  growth  may  have  taken 
place  in  the  food.  It  does  not  follow,  however,  that 
the  consumer  would  heed  the  warning  unless  his 
attention  were  drawn  to  it. 

A  specific  investigation  into  the  survival  of  food¬ 
poisoning  organisms  in  frozen  foods  has  been  re¬ 
ported.’’  It  was  found  that  a  miscellaneous  collec¬ 
tion  of  food  ingredients  protected  the  organisms 
tested — Salmonella,  Staphylococcus  and  Strepto¬ 
coccus — which  survived  for  periods  up  to  the  ten- 
week  duration  of  the  experiments.  It  was  also  noted 
that  the  survival  rate  of  the  bacteria  was  highest  at 
the  lowest  temperature  ( —  30°C.).  At  first  sight 
rather  surprising,  this  fact  (which  has  been  noted 
before)  is  only  logical.  The  death  rate  of  bacteria  is 
a  function  of  temperature  and  is  therefore  reduced  as 
the  temperature  is  decreased. 


Following  the  above  papers,  a  report  by  the  Food 
and  Drug  Directorate  of  Canada  on  the  risks  of  con¬ 
tamination  to  which  pre-cooked  frozen  foods  are 
exposed'  *  is  entirely  relevant.  The  production  and 
distribution  of  safe  foods  of  this  nature  requires  more 
than  ordinary  attention  to  the  rules  of  sanitation  and 
hygiene. 
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A  typical  multi-cabinet  accelerated  freeze-drying  installation  designed  by  Vickers-Armstrongs. 


REFRIGERATION  Round-up 

A  quick  look  at  some  firms  in  the  low  temperature  business  and  what 

they  provide 


A  N  automatic  ice  lolly  freezer 
•^type  RIA6  supplied  by  the 
Alexandra  Separator  Co.,  Ltd., 
has  a  capacity  of  at  least  6oo  dozen 
ready-made  ice  lollies  an  hour 
continuously  and  fully  automatic¬ 
ally.  The  tilling  section  has  an 
agitator  and  can  handle  either  one 
or  two  flavoured  ice  bars  or  water 
ices.  The  mould  ring  is  inter¬ 
changeable  for  producing  either 
single  or  double  ice  bars.  The 
stick  loader  is  designed  to  handle 
7  or  14  sticks,  depending  on  the 
kind  of  bar  to  be  produced. 
Chocolate  coated  bars  can  also 
be  produced.  The  brine  system  is 
totally  enclosed  to  avoid  brine 
waste. 
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The  APV-Heil  range  of  stain¬ 
less  steel  storage  tanks  made  by 
the  A.P.V.  Co.,  Ltd.,  are  de¬ 
signed  to  apply  liquid  refrigerant 
direct  to  the  tank  wall  for  the  pur¬ 
pose  of  cooling  the  contents.  They 
are  made  as  standard  in  sizes 
ranging  between  500  and  2,000 
gallons.  The  tanks  generally  fol¬ 
low  the  design  of  the  standard 
range  of  APV  horizontal  cylindri¬ 
cal  insulated  storage  tanks,  being 
of  all-welded  stainless  steel  con¬ 
struction  with  a  total  absence  of 
crevices  and  corners  and  with  all 
necessary  fitments  such  as  agita¬ 
tors,  sight  and  light  glasses  and 
inter-external  manways. 

The  refrigerant  is  applied  to  the 


tank  wall  through  tubes  formed  by 
welding  the  troughs  of  a  corru¬ 
gated  panel  to  the  wall  so  that  the 
wall  itself  is  one  side  of  the  tubes. 
This  gives  the  most  intimate  con¬ 
tact  for  heat  transfer  and  results 
in  a  refrigerant  conduit  of  great 
strength. 

The  principle  can  also  be  ap¬ 
plied  to  tanks  and  vessels  of 
special  design. 

William  Douglas  and  Sons  (En¬ 
gineering),  Ltd.,  incorporating 
Alfred  Porter,  Ltd.,  manufacture 
industrial  refrigerating  plants, 
cold  stores,  quick  freezing  plant, 
equipment  for  low  temperature 
stores  for  quick  frozen  foods  and 
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This  drawing  shows 
details  of  the 
A.P.V.-Heil  refri¬ 
gerated  tank.  Li¬ 
quid  ammonia  en¬ 
ters  through  the 
lower  manifold  and 
flows  upward  over 
the  tank  surface. 
Evaporated  gas  is 
removed  through 
the  upper  manifold. 


General  arrangement  of  an  A.P.V.-Heil  horizontal  refrigerated  milk  tank. 


jjackaged  chilled  water  units  for 
air  conditioning  and  temperature 
controlled  systems. 

As  do  many  other  members  of 
the  Baker  Perkins  group  of  com¬ 
panies,  Douglas  installations  are 
built  to  individual  requirements. 
The  company  is  particularly  well 
known  in  the  broiler  chicken  in- 
dustiA',  where  they  have  provided 
a  number  of  plants  for  quick 
freezing  chickens. 

A  typical  installation  would 
consist  of  a  pre-chilling  and  flake 
ice  plant,  and  a  poultry  freezing 
tunnel.  A  by-products  plant 
could  also  be  provided. 

The  flake  ice  plant  provides  ap¬ 
proximately  300  lb.  /  hour  to  work 
in  conjunction  with  the  Douglas 
rotary  pre-chilling  unit.  This  has 
a  capacity  for  a  daily  output  of 
5,000  birds,  each  requiring  about 
1 1  lb.  of  ice  for  pre-chilling. 

The  Douglas  freezing  unit  for 
the  tunnel  is  erected  inside  an  in¬ 
sulated  chamber  and  consists  of  a 
galvanised  steel  air  blast  tunnel 
with  an  air  cooler  and  fan  mounted 


on  the  top.  Compound  compres¬ 
sion  units  running  under  hand 
control  provide  refrigeration. 

The  birds  enter  the  tunnel  on 
trucks,  having  been  pre-chilled  to 
a  temperature  of  35° F.  They  are 
quick-frozen  by  air  blast  at 
—  30°F.  and  sub-cooled  to  —  5°F. 
For  an  average  bird  of  2|  lb. 
eviscerated  weight  the  freezing 
time  is  about  two  hours. 

Conversion  to  a  continuous  pro¬ 
duction  line  can  be  achieved  from 
this  plant  and  throughput  in¬ 
creased  to  10,000  birds  a  day. 

The  passage  of  trucks  through 
the  continuous  type  of  tunnel  is 
controlled  by  the  automatically 
operated  conveyor. 

At  determined  intervals  a  truck 
is  pushed  into  the  air  lock  and  the 
door  closed.  The  conveyor  then 
pushes  the  truck  through  the 
inner  swing  doors  into  the  air  blast 
within  the  tunnel.  At  the  same 
time  a  truck  is  pushed  into  the 
discharge  air  lock  and  a  signal 
given  to  indicate  that  the  truck  is 
ready  for  removal. 


Specially  designed  for  refriger¬ 
ated  fruit  stores,  the  Elliott  (Oj 
and  O2  analysing  panel  made  by 
Elliott  Bros.  (London),  Ltd., 
enables  an  operator  to  regulate  the 
carbon  dioxide  and  oxygen  gas 
concentration  in  the  storage  cham¬ 
bers  from  a  central  control  station. 

Multi-point  temperature  indica¬ 
tors  made  by  the  same  firm  can  be 
used  with  the  gas  analysing  panel. 
The  instruments  are  connected  to 
resistance  thermometers  in  the 
storage  chambers. 

At  the  recent  refrigeration  ex¬ 
hibition,  I.C.I.,  Ltd.,  showed 
lightweight  rigid  polyurethane 
foams  for  cold  store  insulation  in 
ships  and  road  transport,  as  well 
as  flexible  polyurethane  foams  for 
insulation,  packaging  and  shock 
absorption. 

Integron  high-fin  and  low-fin 
integrally  finned  tubes  in  copjxT, 
aluminium  and  bi-metal  forms  for 
refrigeration  and  air  conditioning 
plant  were  also  shown,  as  was 
“  tube-in-strip  ’ '  in  copper  and 
Impalco  aluminium.  This  heat 
exchange  material  consists  of  in¬ 
tegral  parallel  tubes  in  a  single 
thickness  of  strip  material,  and 
can  be  used  in  heated  or  cooled 
chambers  for  food  processing. 
Impalco  roll-welded  heat  transfer 
sheets  are  used  principally  for  re¬ 
frigerator  evaporator  panels. 

John  Thompson  (Wolverhamp¬ 
ton),  Ltd.,  recently  formed  a  Re¬ 
frigeration  Division,  based  on  the 
main  John  Thompson  Group  of 
companies  in  Wolverhampton, 
and  aimed  at  developing,  in  this 
country  and  overseas,  the  refriger¬ 
ation  activity  in  which  the  South 
African  Company  of  John 
Thompson  has  for  some  years 
been  engaged. 

Every  facility  is  available  for 
all  aspects  of  heat  engineering  and 
refrigeration,  including  research, 
design,  fabrication  and  installa¬ 
tion  of  pressure  vessels,  heat  ex¬ 
changers,  pipework  and  instru¬ 
mentation. 

Whilst  available  for  projects  in¬ 
volving  any  form  of  refrigeration, 
particular  attention  is  being  given 
by  the  Refrigeration  Division  to 
the  processing,  storing,  freezing 


a 

F 


244 


June,  1961 — Food  Manufacture 


Arrangements  with  leading 
manufacturers  enable  the  com¬ 
pany  to  offer  refrigeration  plant 
which  incorporates  compressors  of 
all  types,  including  centrifugal, 
multi-cylinder  piston,  rotary 
booster,  and  steam  ejector  com¬ 
pression  units. 

The  work  of  Vickers-Arm- 
strongs  (South  Marston),  Ltd.,  in 
the  field  of  accelerated  freeze¬ 
drying  has  been  described  in  pre¬ 
vious  issues  of  this  journal,  and 
readers  are  referred  to  our  issues 
for  July,  iq6o  (p.  293)  and  Feb¬ 
ruary,  1961  (p.  60).  The  com¬ 
pany  supply  single  cabinet  units 
suitable  for  small  scale  processing, 
and  multi-cabinet  A.F.D.  installa¬ 
tions  to  deal  with  any  specific  re¬ 
quirement  on  a  larger  scale.  A 
typical  such  installation  is  illus¬ 
trated  in  the  drawing  and  consists 
of  four  cabinets  connected  to  two 
vacuum  manifolds.  Each  mani¬ 
fold  is  evacuated  by  a  four-stage 
steam  ejector  system.  The 
cabinets  are  loaded  in  sequence  at 
intervals  of  two  or  three  hours, 
depending  on  the  drying  cycle  of 
the  particular  food  being  pro¬ 
cessed.  Manifold  connections  to 
the  cabinets  are  sequenced  to 
maintain  correct  freeze-drying 
conditions  in  all  loaded  cabinets. 


One  of  sixty  brine-air  heat  exchangers  manufactured  and  installed  by  John  Thomp¬ 
son’s  South  African  company  for  a  fruit  precooUng  plant  at  Cape  Town. 


Side  and  plan  views  of 
the  RlA-6  automatic  ice 
bar  freezer  supplied  by 
the  Alexandra  Separator 
Co.,  showing  the  dimen¬ 
sions  of  the  machine. 
It  has  a  capacity  of  600 
ice  lollies  per  hour. 


I  .S.A.  -  Export  Market 

{Concluded  from  page  242) 

It  is  not  necessary  that  all  foods 
from  foreign  countries  be  sup¬ 
ported  by  advertising  and  sales 
promotion,  but  those  which  have 
enjoyed  the  greatest  success  have 
followed  American  practices,  in 
this  regard,  as  well  as  others. 
There  is  definitely  a  market  for 
some  foods  that  are  not  generally 
advertised,  but  the  extent  of  their 
sales  will  be  relatively  limited. 

The  American  retailer  keeps  a 
constant  check  on  the  sale  of  every 
one  of  the  thousand  items  on  his 
shelves,  and  if  a  product  does  not 
sell  fast  enough  to  be  profitable,  it 
is  discontinued.  Sales  promotion 
and  merchandising  are  effective  in 
building  sales,  as  housewives  are 
induced  to  try  and  repurchase  the 
product,  and  in  this  way  the  pro¬ 
motion  programmes  insure  con¬ 
tinued  sales  to  the  dealer. 


urn- 


and  transportation  of  foods  and  advice  in  the  field  of  continuous- 
perishables.  A  large  contract  has  belt  blast-freezing  tunnels  of  the 
recently  been  completed  by  the  largest  output.  New  designs  have 
company  at  Cape  Town  for  the  been  prepared  and  patented,  offer- 
South  African  Railways  Adminis-  ing  the  most  modern  methods  of 
tration,  where  fruit  pre-cooling  fruit  and  vegetable  cooling  and 
plant  of  5,000  tons  capacity  was  storage  and  providing  rapid,  uni- 
installed.  Contracts  have  also  form  refrigeration  at  a  minimum 
been  secured  for  municipal  cold  cost  to  the  operator.  Designs  and 
stores  for  fruit  and  vegetables  and  quotations  can  be  submitted  for 
for  wine  cooling  installations.  refrigerated  transport,  freezing. 

The  company  provide  expert  and  pre-cooling  of  food  products. 
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{Left):  Having  been  stamped  out  of  the  continuous  sheet  of  dough  the  crackers  pass  under  this  salt  vibrator  at  the  rate  of  4,000  a 
minute.  (Right):  These  weighing,  filling  and  packing  machines  automatically  co-ordinate  the  flow  of  crackers  and  waxed  paper- 
lined  cartons  to  ensure  a  steady  rate  of  more  than  one  carton  per  second. 

\abisco  enter  British  Biscuit  Market 

New  cracker  product 

CRISP,  round  cracker  biscuits  At  the  moment,  Ritz  biscuits  Nabisco's  own  engineers  in 
with  a  distinctive  flavour,  which  are  available  only  in  the  London  America,  but  although  certain 

can  be  eaten  by  themselves,  with  area  and  a  big  promotion  cam-  components  have  been  brought 

cheese  or  in  a  wide  variety  of  paign  has  been  planned.  over  from  the  U.S.A.,  the  main 

ways,  have  been  launched  re-  sections  are  British  built.  The  220 

ceiitly  by  Nabisco  Foods,  Ltd.  Automatic  production  line  ft.  long  oven  was  constructed  by 

The  biscuits  are  made  at  their  The  modern  350  ft.  long  pro-  Baker  Perkins  and  incorporates 
Welwyn  Garden  City  factory.  duction  line  was  designed  by  almost  200  Ensign  type  burners. 


(Left):  The  stainless  steel  proof  room  where  troughs  of  dough  each  containing  1,500  lb.  are  kept  for  a  certain  time  at  80  F. 
(Right):  This  220  ft.  Baker  Perkins  wire  band  oven  is  claimed  to  be  tbe  most  modern  of  its  kind  in  the  world  and  forms  the  major 

section  of  the  new  production  line. 
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Mechanise  that  Factory! 

By  P.  H.  Hilgeland’*^ 


over  which  the  continuous  38  in. 
wide  wire  band  travels  at  a  pre¬ 
determined  speed  which  can  be 
varied  between  three  and  nine 
minutes. 

The  production  line  also  in¬ 
cludes  bulk  storage  and  handling 
of  Hour  and  shortening,  conveyed 
directly  to  dough  mixers  capable 
of  taking  more  than  1,500  lb.  of 
ingredients  at  a  time;  carton¬ 
forming,  weighing  and  tilling  and 
sealing  machines;  and  a  180° 
wire-mesh  turntable  in  the  400  ft. 
cooling  conveyor  belt.  The  entire 
production  line  is  fully  automatic, 
and  throughout  the  whole  process 
the  crackers  are  untouched  by 
hand. 


How  the  biscuits  are  made 

The  ingredients,  including  flour, 
lard,  malt  and  invert  sugar,  are 
mixed  in  1,500  lb.  batches  of 
dough.  Weighing  and  mixing  of 
the  ingredients  is  operated  from 
one  master  control  panel  and  after 
mixing,  the  dough  is  transferred 
in  troughs  to  the  proof  room, 
where  at  a  constant  temperature 
and  with  controlled  humidity,  the 
dough  is  allowed  to  condition  for 
a  predetermined  time  to  ensure 
uniformity  in  the  quality  of  the 
finished  product. 

An  automatic  dough  lift  trans¬ 
fers  the  dough  from  the  trough  to 
a  large  hopjjer  through  which  it  is 
fed  to  the  conveyor  belt.  Here  the 
dough  receives  the  first  of  a  series 
of  six  sheetings  and  undergoes  a 
process  to  ensure  correct  thickness 
and  aeration.  The  continuous 
sheet  of  dough  passes  under  the 
cutter  head  which  stamps  out  the 
crackers  at  the  rate  of  over  a 
quarter  of  a  million  per  hr.  An 
overhead  vibrator  sprinkles  salt 
on  to  the  shaped  dough  which 
then  passes  through  the  oven  at 
temperatures  reaching  550° F. 

Having  passed  through  a 
sprayer,  the  crackers  are  allowed 
to  cool  on  conveyor  belts  which 
take  them  to  the  weighing,  filling 
and  packing  machines.  The  exact 
weight  of  crackers  is  filled  into 
each  wax-paper-lined  carton.  The 
lining  is  heat-sealed,  the  top 
closed  and  the  cartons  automatic¬ 
ally  packed  into  outer  cases. 


TNTERNATIONAL  economists 
-■•have  predicted  that  1961  labour 
costs  will  be  the  highest  item  in 
production  and  that  in  1970  there 
will  be  insufficient  labour  because 
of  reduced  working  hours.  This 
seems  especially  applicable  in 
Great  Britain  where  there  still 
exist  food  production  methods  in¬ 
volving  manual  labour  which 
could  be  eliminated. 

Install  overhead  feeding 

The  basic  lay-out  of  food  fac¬ 
tories  is  most  important  and, 
ideally,  no  operative  should  walk 
more  than  ten  feet.  Food  ma¬ 
chinery  should  be  fed  by  over¬ 
head  bucket,  all  the  heavy  work 
being  done  much  more  easily  by 
electric  or  pneumatic  hoists.  Tests 
in  three  different  factories  have 
shown  that  lay-out  of  machinery 
and  feeding  methods  have  an 
enormous  effect  in  reducing  costs. 
For  successful  feeding  of  machines 
from  overhead  the  actual  process¬ 
ing  machines  should  be  designed 
for  this  purpose  and  should  prefer¬ 
ably  be  largely  automatic  in  oper¬ 
ation. 

The  application  of  overhead 
feeding  can  be  considered  in  rela¬ 
tion  to  a  number  of  different  food 
manufacturing  processes. 

Sausage  manufacture 

The  meat  should  be  deboned 
and  loaded  into  one  of  the  buckets 
of  the  overhead  feeding  system. 
The  buckets  can  then  be  pushed, 
without  effort,  to  the  mincer  and 
lifted  by  hoist  over  it.  The  shutter 
fitted  at  the  bottom  of  the  bucket 
is  then  opened  so  that  the  meat  can 
shoot  into  the  hopper  of  the  mincer 
and,  since  these  machines  are  fully 
automatic,  the  op)erator  need  only 
push  the  button  for  operation, 
then  leave  the  machine  and  pre¬ 
pare  another  overhead  bucket  for 
emptying.  Hand  feeding  of  the 
mincer  is  absolutely  eliminated 
since  one  or  more  feed  screws 

*  Managing  Director,  Foodtech,  Ltd. 


automatically  convey  material 
into  the  cutting  section.  The 
minced  meat  falls  into  another 
overhead  bucket  placed  ready  so 
that  the  next  machine  in  the  pro¬ 
duction  line,  usually  a  bowl 
chopper  or  mixer,  can  be  similarly 
loaded. 

The  chopper  operator  can  mix 
his  sausage  meat  in  the  normal 
manner  but  the  chopper  should 
have  an  automatic  ejector  so  that 
the  mix  can  be  ejected  into  another 
overhead  bucket.  The  complete 
mix  is  again  hoisted  and  fed  into 
sausage  fillers,  one  operator  feed¬ 
ing  several  fillers  continuously 
without  manual  work.  A  filler  of 
180  lb.  capacity  will  be  loaded 
from  a  similar  capacity  overhead 
bucket  which  is  hoisted  some  10 
in.  above  the  filler  and  when  the 
chute  is  opened  the  mix  drops 
some  3  to  5  ft.  driving  out  the 
majority  of  the  air  in  the  mix  at 
the  same  time  and  leaving  no  air 
pockets  to  cause  discoloration 
and  assist  the  breeding  of  bacteria. 

A  further  saving  in  labour  costs 
can  be  achieved  by  the  use  of 
automatic  linkers  which  are  now 
designed  to  deal  with  the  stiffer 
English  sausage  mix.  Advantages 
of  the  automatic  linkers  are  that 
they  ensure  uniform  size  and 
weight  of  sausages  and  give 
greater  hygiene. 

Butter  and  cheese  blending 

Machines  have  been  able  to  mix 
500  lb.  of  four  different  kinds  of 
butter  in  less  than  five  minutes 
with  only  one  operative.  Similar 
results  have  been  obtained  with 
the  blending  of  cheese  and  other 
ingredients,  pieces  of  up  to  50  lb. 
being  reduced  after  approximately 
five  minutes  to  a  fine,  smooth 
paste. 

Soups  and  pastes  manufacture 

Ingredients  for  oxtail  and 
chicken  soups  and  for  fish  pastes, 
up  to  I  ton  per  hr.  can  be  ground 
with  only  one  operator. 
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This  specimen  factory  layout  enables  seven  operatives  to  produce  1^  tons  of  linked  and  weighed  sausages,  at  8  to  the  lb.,  each  hour, 
from  the  deboned  meat.  The  scheme  utilizes  a  440  lb.  capacity  cutter,  440  lb.  capacity  bucket  and  440  lb.  capacity  air  filler  linkers. 


Soft  drink  manufacture 

Up  to  2  tons  per  hr.  of  whole 
lemons  and  oranges  can  be  re¬ 
duced  with  only  one  operator. 
Similar  outputs  are  possible  with 
all  kinds  of  vegetables  and  nuts, 
these  products  being  reduced  to 
any  size  of  particle  up  to  a  very 
fine,  gritless  paste. 

Tremendous  labour  costs  can  be 
saved  when  all  these  machines  are 
fed  from  overhead  and  hygiene  is 
much  improved  since  manual 
handling  is  reduced  to  a  minimum. 


Initial  costs  of  installation  are 
rapidly  recovered,  the  removal  of 
the  hard  work  of  lifting  and  load¬ 
ing  meaning  either  more  produc¬ 
tion  being  achieved  with  existing 


labour  or  fewer  operatives  achiev¬ 
ing  the  same  output ;  female 
labour  can  replace  male  without 
being  required  to  carry  out  work 
beyond  their  physical  powers. 


Correspondence 

Haymaking  losses 

Sir, 

In  your  editorial  article  of 
April  I,  you  make  reference  to  a 
“  New  Angle  on  Haymaking.” 
In  this  you  state  that  the  losses  of 
nutrients  under  unfavourable  and 
ideal  weather  conditions  are  re¬ 
spectively  37%  and  4%.  I  would 
like  to  suggest  that  these  figures, 
particularly  the  latter,  are  grossly 
inaccurate  and  misleading  to 
readers  of  your  journal.  From 
past  experience  I  have  found  that 
the  loss  of  dry  matter  in  hay,  cut, 
sun  dried  and  baled  within  24 


hours  was  22%.  You  will  find 
that  in  haymaking  the  actual 
losses  of  dry  matter  caused  by 
mechanical  handling  would  greatly 
exceed  4% ;  not  to  mention  the  in¬ 
tangible  biochemical  losses  during 
the  subsequent  curing  and  storage 
processes. 

Farmers  throughout  the  U.K. 
would  greatly  welcome  details  of 
any  process  that  would  minimise 
losses  in  haymaking  to  the  extent 
inferred  by  your  article. 

W.  D.  B.  Hamilton, 

Chief  Chemist, 

British  Egg  Marketing  Board, 
93/107  Shaftesbury  Avenue, 
London,  W.i. 


WRITING  A  BOOK? 

The  publishers  of  Food  Manufacture 
invite  the  submission  of  manuscripts 
of  books  to  be  considered  for  publica¬ 
tion.  All  manuscripts  will  be  promptly 
acknowledged  and  carefully  considered 
by  qualified  experts.  A  synopsis  with 
chapter  headings  should  be  sent  in  the 
first  instance  to 

The  Manager, 

Leonard  Hill  (Books)  Ltd., 

Leonard  Hill  House, 

Eden  Street. 

London,  N.W.I. 

Leonard  Hill  are  specialists  in  industrial, 
technical  and  scientific  books.  They  have 
a  reputation  for  vigorous  and  successful 
promotion  of  their  books  by  extensive 
advertising  and  maintain  a  world  wide 
selling  and  distributing  organisation. 

_ 
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Bacon  Carers  — watch  that  Scoop! 

By  D.  P.  Gatherum* 

In  recent  years  a  scoop  with  a  plunger  has  been  increasingly  used  to  put  salt 
into  bacon  shoulder  pockets.  Unless  great  care  is  used,  this  can  result  in 
salt  not  reaching  the  bottom  of  the  pocket,  with  taint  subsequently  developing. 

Economy  in  salt  achieved  with  the  scoop  is  largely  offset  by  extra  salt  needed 
to  restore  cover  brine  strength. 


The  shoulder  pockets  in  sides  of 
bacon  have  always  been  known 
as  vulnerable  spots  for  taints  to  de¬ 
velop  and,  when  one  considers 
how  the  blade-bone  is  removed,  it 
is  easy  to  see  how  the  bacteria, 
which  cause  the  trouble,  get  there. 
To  prevent  the  growth  of  these 
bacteria,  it  has  been  the  practice  to 
fill  the  pockets  with  solid  salt  dur¬ 
ing  the  curing  process. 

Various  methods  have  been  used 
to  put  the  salt  into  the  pocket,  such 
as  packing  by  hand,  pushing  it  in 
with  a  wooden  rammer  and,  more 
recently,  by  using  a  scoop  which 
had  a  plunger  to  expel  the  salt 
down  into  the  pocket.  The  last 
method  found  favour  in  some  fac¬ 
tories  because  it  was  said  to  save 
time  and  use  less  salt.  Unfortun¬ 
ately,  during  the  last  few  years, 
the  number  of  enquiries  received 
about  shoulder  taints  has  risen 
and,  in  a  number  of  cases,  it  was 
found  that  the  scoop  system  was  in 
use. 

One  of  the  earliest  cases  was  at 
a  factory  where  shoulder  taints, 
which  had  been  practically  non¬ 
existent,  started  to  occur.  It  was 
suspected  that  the  new  method  of 
inserting  the  salt  was  responsible. 
In  order  to  ascertain  whether  this 
was  so,  the  following  test  was 
carried  out. 


the  salt  was  pushed  in  with  a 
wooden  rammer.  After  tanking, 
most  of  the  excess  salt  in  the 
pockets  was  removed  in  the  normal 
manner,  the  sides  matured  for  14 
days,  smoked  and  checked  for 
taints. 

Up  to  this  point  pairs  of  sides 
were  kept  together,  but  when  re¬ 
moved  from  the  smoke  stove,  they 
were  randomly  dispersed  around 
the  room.  A  member  of  the  fac¬ 
tory  staff,  who  did  not  know  they 
were  test  sides,  was  asked  to 
examine  the  pockets,  a  process  re¬ 
peated  by  two  other  members  and 
one  non-member. 

In  the  case  of  the  25  sides  filled 
with  the  scoop,  one  observer  listed 
19  taints,  ranging  from  doubtful 
to  badly  tainted,  whilst  another 
listed  15.  The  number  of  taints 
noted  by  the  other  two  observers 
lay  between  these  two  figures  and 
again  ranged  from  doubtful  to 
badly  tainted.  In  the  sides  filled 
by  the  wooden  rammer  one  ob¬ 
server  noted  three  taints,  two  gave 
two  taints  and  one  gave  one  taint, 
ranging  from  doubtful  to  very 
slight  taints.  Reverting  to  the  old 


system  of  filling  the 

pockets 

cleared  up  the  trouble. 

Old  Method 

Scoop 

Observer  i  3 

19 

Observers  2  and  3  2 

17 

Observer  4  i 

15 

In  another  case  where  the  scoop 
was  used  it  was  found  that  the 
main  part  of  the  pockets  was  free 
from  taint  but,  on  cutting  off  the 
fore-ends,  small  patches  were 
found  at  the  bottom  of  the  pockets. 
It  was  obvious  that  no  salt  had 
reached  this  point.  As  the  sides 
were  examined  more  or  less  imme¬ 


diately  after  smoking,  it  is  difficult 
to  say  how  bad  they  might  have 
become  had  they  been  left  for  the 
usual  further  three  to  seven  days. 

Great  care  needed  with  scoop 

While  the  first  example  given  is 
a  rather  extreme  case,  the  above 
observations  are  quoted  to  show 
that  care  is  needed  with  the  scoop 
method  and  that  modifications  in 
the  scoop  or  in  its  use  may  be  re¬ 
quired  to  ensure  that  all  the  in¬ 
terior  surface  of  the  blade-bone 
pocket  gets  a  good  coating  of  salt. 
If  salt  has  not  reached  even  very 
small  areas  then  quite  serious 
trouble  may  develop. 

As  regards  the  amount  of  salt 
used,  the  scoop  does  use  less.  In 
tests  the  amount  of  salt  used  was 
about  six  ounces,  while  by  the 
older  method  the  amount  was  12  to 
14  ounces.  However,  the  extra 
salt  required  for  the  latter  method 
is  not  necessarily  a  complete  loss 
as  some  of  the  salt  in  the  pockets 
dissolves  in  the  cover  brine  during 
tanking.  It  has  been  found  that, 
where  the  scoop  has  been  brought 
into  use,  the  salt  strength  of  the 
cover  brine  dropped.  This  entails 
extra  salt  being  added  to  the  sides 
during  tanking  or  to  the  cover 
pickle  in  the  mixing  tank,  depend¬ 
ing  on  the  system  in  use. 

Excess  salt  in  the  pockets  has 
been  blamed  for  salty  fore-ends 
but,  of  the  cases  investigated,  it 
was  found  that  where  the  shoulder 
blades  were  taken  out  properly 
during  trimming  and  the  excess 
salt  roughly  scraped  out  after 
tanking  and  before  maturing, 
complaints  of  saltiness  were  very 
rare. 

Crown  copyright  reserved. 


Scoop  V.  rammer 

Twenty-five  pairs  of  sides  were 
specially  marked  and  alternate 
right  and  left  sides  {e.g.  ist  left 
side,  2nd  right  side,  3rd  left  side, 
etc.)  had  the  pockets  filled  with 
salt  using  the  scoop  method.  The 
other  sides  were  filled  by  the 
method  previously  in  use,  that  is 

♦  Lx)w  Temperature  Station  for  Research  in  Biochemistry  and  Biophysics,  Cambridge. 
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An  aerial  view  of  the  Copenhagen  Pectin  Factory. 

Danish  Pectin  Factory  seeks  New  Ontlets,  promotes 

Research 

The  Copenhagen  Pectin  Factory  is  the  largest  exporting  unit  of  pectin  in  the  w  orld. 


and  this  article  briefly 


A!  S  Kobenhavns  Pektinfabrik 
started  in  1934  as  a  fruit  pre¬ 
serves  factory  in  Copenhagen, 
pectin  for  the  preserves  being  im¬ 
ported  from  the  U.S.A.  and  Ger¬ 
many.  Two  years  later,  however, 
the  company  decided  to  produce 
their  own  pectin  and  before  long 
other  plants  became  buyers,  pro¬ 
duction  increasing  considerably 
during  the  war,  when  the  import 
of  pectin  was  strictly  limited. 

Physical  properties 

An  important  market  abroad  for 
Danish  pectin  was  established 
after  the  war,  when  the  factory 
was  moved  to  Lille  Skensved,  near 
Koge,  and  today  the  company  is 
the  largest  pectin  exporter  in  the 
world,  95%  of  the  production 
being  exported.  The  U.S.A. ,  even 
though  about  half  the  world's 
dozen  large  pectin  factories  are  in 
the  country,  are  the  greatest  con¬ 
sumers  of  Danish  pectin. 
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describes  how  pectin  is  made  there  and 
which  it  is  put. 


Pectin,  like  cellulose  and  starch, 
belongs  to  the  polysaccaroses.  It 
forms  part  of  the  cell-wall  of  green 
plants,  partly  binding  quantities 
of  water  and  partly  acting  as  an 
adhesive,  keeping  the  individual 
plant  cells  together.  A  potato,  for 
example,  becomes  mealy  because 
of  the  destruction  of  pectin. 

Pectin  molecules  contain  nu¬ 
merous  OH-groups,  and  under 
certain  circumstances  these  may 
combine  with  each  other  by  hy¬ 
drogen  bonds  or  with  carboxyl 
groups  and  in  this  way  bind  var¬ 
ious  molecular  chains  together.  A 
three-dimensional  network  is 
thereby  formed,  confining  the  sol¬ 
vent,  and  the  mixture  thus  as¬ 
sumes  the  form  of  a  gel. 

Uses 

Jam  and  confectionery  factories 
are  the  largest  consumers  of  pec¬ 
tin,  using  about  90%  of  the  world 
production.  Pectin  is  also  used. 


the  principal  uses  to 


among  other  things,  as  a  stabiliser 
in  ice-cream,  vegetables  and 
mayonnaise.  An  old  remedy  for 
diarrhoea  is  a  diet  consisting  of 
raw  grated  apples,  the  explanation 
being  that  they  contain  quantities 
of  pectin,  and  a  pure  pectin  prep¬ 
aration  is  being  produced  today 
which  is  able  to  substitute  the 
apple  diet.  Pectin  is  added  to  pro¬ 
long  the  life  of  other  therapeutic 
agents  such  as  insulin,  and 
another  application  for  pectin  as 
an  antidote  against  metal  poison¬ 
ing  was  proved  about  150  years 
ago  by  a  French  scientist. 

Citrus  fruits  take  place  of  apples 

In  apples  and  citrus  fruits  pectin 
is  present  in  such  large  quantities 
that  commercial  extraction  is  re¬ 
munerative  and  it  was  natural  for 
a  Danish  company  to  make  use  of 
apples,  or  what  is  left  of  the  apple 
when  the  cider  factories  had  used 
their  part  of  the  fruit. 
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(Left):  Part  of  the  processing  plant,  showing  the  evaporators.  (Right):  The  test  kitchen  and  pilot  scale  laboratory- 


It  soon  appeared,  however,  that  The  fruit  peel  contains  what  is  The  pectin  is  precipitated  from  the 
large-scale  production  was  neces-  known  as  primary  pectin,  com-  solution,  the  solvent  is  pressed  off 
sary  in  order  to  be  competitive,  re-  posed  of  calcium  or  magnesium  and  lastly  drying  takes  place  in  a 
suiting  in  day  and  night  work  all  pectate  or  pectinic  acids  with  a  drying  oven, 
the  year  round.  The  Danish  cider  high  degree  of  polymerisation.  The  pectin  waste,  having  suf- 
industry  could  not  comply  with  During  the  extraction  the  primary  ficient  fodder  value  to  be  used  as 
this  requirement  and  sources  of  pectin  is  transformed  first  of  all  roughage,  is  supplied  to  a  number 
raw  materials  from  abroad  had  to  into  soluble  p)ectin,  which  is  done  of  farms.  As  no  real  sewage  sys- 
be  investigated.  In  most  places  by  treating  the  peel  with  a  warm  tern  exists  in  the  district,  irrigation 
abroad  citrus  pectin  was  used,  so  dilute  solution  of  a  mineral  acid,  systems  have  been  installed  on 
the  use  of  lemons  was  accepted  by  In  order  to  obtain  a  sufficiently  neighbouring  agricultural  land 
the  company,  who  claim  to  be  the  high  yield  and  at  the  same  time  where  all  strongly  polluted  water  is 
only  North  European  factory  to  avoid  too  violent  destruction  of  the  irrigated.  This  fertiliser  source  to- 
produce  dried,  refined  pectin,  pectin,  the  extraction  conditions,  gether  with  the  pectin  waste  pro¬ 
acidity,  temperature,  length  of  vides  good  conditions  for  pure 
Method  of  production  time,  have  to  be  chosen  carefully,  cattle  breeding,  which  is  being 

The  dried  lemon  peel  is  trans-  Extraction  takes  place  in  acid  established  now. 
ported  from  the  warehouse  to  the  solution  and  under  heating. 

extraction  containers  by  means  of  The  pectin  solution  is  separated  Research  in  progress 
high-pressure  blowers,  and  the  from  the  deposit,  purified  and  de-  Work  is  constantly  going  on  to 
peel  is  first  leached  with  cold  hydrated  in  a  two-stage  vacuum  improve  production  methods.  A 
water,  removing  the  sugar,  which  system  with  heat  pump  and  with  a  complete  pilot  plant  has  been 
might  set  with  the  pectin  during  heat  economy  of  0-38  kg.  of  steam  established  on  a  small  scale,  per- 
the  subsequent  processes.  for  evaporating  i  kg.  of  water,  mitting  testing  of  all  processes  be¬ 

fore  suggested  changes  are  made  in 
the  actual  production.  A  series  of 
experiments  with  a  new  centrifug- 
technique  based 

“  1  -  |r  —  on  fully  automatic  process  is  be- 

1 1 1  ing  concluded.  A  new  steam  plant, 

Nj  .; . fractionating  column  and  vacuum 

Syyyjjjp  *  evaporation  system  are  being  in- 

stalled. 

last-mentioned  systems 
are  so  large  that  it  has  been  de- 
cided  to  build  them  in  the  open  air. 
In  correspond  to  the 

have  a 

New  are 

being  built  and  research  teams  ex¬ 
panded  to  develop  new  products 
and  production  methods  as  well  as 
carrying  out  fundamental  research. 


The  main  laboratory, 
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ADVANCES  in  FOOD  TECHNOLOGY 


HYGIENE 

Bacterial  content  of  air  in  food 
shops 

The  Institute  for  Food  Hygiene  at 
the  Free  University,  Berlin,  has  carried 
out  investigations  on  the  effect  of  air 
on  ftxxi  displayed  in  retail  shops.  By 
means  of  membrane  filters,  tests  have 
also  been  carried  out  to  ascertain 
whether  the  display  of  soiled  or  dust¬ 
generating  foods  has  any  significant 
effect  on  the  bacterial  content  of  the 
air.  It  was  found  that,  in  food  shops 
selling  a  variety  of  foods,  e.g.  meat, 
fruit,  bread  etc.,  the  contamination  of 
the  air  is  greater  than  in  shops  selling, 
e.g.  meat  only.  The  Imcterial  content 
was  found  to  be  particularly  high  in 
fotxl  market  halls,  and  this  applies 
particularly  to  those  micro-organisms 
which  are  especially  detrimental  to 
meat  pnxlucts.  Effective  improve¬ 
ments  can  be  achieved  by  keeping  the 
floor  meticulously  clean,  and  by  filter¬ 
ing  the  air  entering  from  outside. — F. 
Wirth,  Die  Fleischwirtschaft,  io6i,  13, 
IQ5- 

MEAT  PRODUCTS 

Phosphates  in  sausage 
manufacture 

Research  carried  out  at  the  German 
Federal  Meat  Research  Institute, 
Kulmbach,  has  confirmed  practical  ob¬ 
servations  concerning  certain  differ¬ 
ences  in  the  water-binding  capacity  of 
meat.  Factors  which  have  a  bearing 
on  this  capacity  include  not  only  the 
age  of  the  animal  but  also  the  use  of 
cooled  meat  and  the  degree  of  salting. 
Numerous  tests  have  shown  that  incor¬ 
rect  salting  can  be  remedied  by  the 
addition  of  small  quantities  of  poly¬ 
phosphates,  amounts  of  the  order  of 
0.3  weight  per  cent,  being  sufficient. 
There  would  be  little  risk  of  excessive 
admixtures  of  polyphosphates  as  these 
would  easily  be  detected. — Grau,  Die 
Fleischwirtschaft.  1961,  13,  183. 


CANNING 

Effect  of  blanching  on 
cauliflower  texture  and  pectin 

The  degree  of  esterification  of  pectic 
substances  in  cauliflower  is  decreased 
by  activation  of  pectinesterase  (PE) 
during  low  temperature-long  time 
(LTLT)  blanching.  As  compared  with 
HTST-blanching  an  LTLT-blanch 
causes  a  greater  firmness,  which  is  en¬ 
hanced  by  addition  of  Ca-salts  and 
some  acid. 

The  following  process  is  recom¬ 
mended:  LTLT-blanching  {e.g.  for  15 
min.  at  158'F.),  cooling,  followed  by 


vacuum  treatment  in  a  i-o-i.5% 
CaClj-solution.  After  removal  of 
vacuum  cauliflower  should  be  kept  in 
the  solution  for  at  least  5  min.  and  is 
then  washed  to  remove  excess  of  CaCl,. 
After  packing  in  cans  and  adding  a 
brine,  containing  1%  NaCl,  0.05% 
citric,  and  0.3%  ascorbic  acid,  the  pro¬ 
duct  is  sterilised  by  a  botulinum  cook. 
— Hoogzand  and  EKaesburg,  Food  Tech¬ 
nology.  1961,  15,  160.  / 

DAIRY  PRODUCTS 
Starter  distillate  for  flavouring 
butter 

The  feasibility  of  flavouring  Canadian 
butter  with  starter  distillate  and  with  a 
commercial  preparation  of  synthetic 
diacetyl  was  investigated  at  various 
concentrations.  Although  official 
graders  preferred  control  samples  to 
flavoured  .samples,  one-third  of  the 
memlx*rs  of  a  taste  panel  had  a  definite 
preference  for  the  flavoured  samples 
and  only  one-fifth  preferred  the  control 
samples.  The  remaining  panel  mem¬ 
bers  showed  no  preference.  Starter 
distillate  butters  were  preferred  to 
“commercial  diacetyl’’  butters,  and 
0-50  oz.  of  distillate  per  100  lb.  of  fat 
was  preferred  to  0-25  oz.  or  i  oz., 
whereas  for  “commercial  diacetyl’’ 
the  preference  decreased  with  increas¬ 
ing  concentration. 

The  levels  of  acetylmethylcarbmol 
and  of  diacetyl  in  the  flavoured  butters 
were  respectively  in  the  range  o- 11-0-27 
ppm.  and  0-24-0-64  ppm.  These  levels 
did  not  change  even  after  one  year 
storage  at  — 10® F.  Peroxide  values 
indicated  that  the  keeping  quality  of 
the  butter  was  unaffected  by  either 
flavouring. — Riel  and  Gibson,  Food 
Technology.  1961,  15,  137. 

FOAMING  AGENTS 

Wheat  gliadin  in  foams 

Aqueous  solutions  of  gliadin,  par¬ 
tially  deamidized  gliadin,  and  gliadin 
partially  hydrolysed  by  pepsin  can  be 
whipped  into  stable  foams  similar  in 
some  respects  to  those  produced  from 
egg  white.  At  slightly  acid  pH’s, 
foams  from  gliadin  and  partially  hydro¬ 
lysed  gliadin  were  similar  in  volume 
but  those  from  the  former  had  some¬ 
what  greater  stability.  At  pH  5  the 
volume  and  stability  of  deamidized 
gliadin  foams  were  equal  to  those  of 
unmodified  gliadin,  but  at  higher  pH’s, 
foam  volumes  were  smaller  and  less 
stable.  Deamidized  gliadin  is  compa¬ 
tible  with  egg  white.  Mixtures  of  the 
tw'o  gave  foams  of  greater  volume  and 
stability  than  those  from  mixtures  of 
egg  white  and  gliadin  or  partially 
hydrolysed  gliadin.  Pie  meringues 
containing  gliadin  or  deamidized 


gliadin  were  excessively  soft  and  un¬ 
stable  at  oven  temperatures.  Deami¬ 
dized  gliadin  alone,  or  as  a  mixture 
with  egg  white,  made  excellent  me¬ 
ringue  shells,  divinity  candy,  fluffy 
cake  icings,  and  stabilised  butter  cream 
cake  icings,  whereas  unmodified  gliadin 
{x*rformed  ptxjrly  in  these  food  pro¬ 
ducts.  These  findings  establish  the 
essential  suitability  of  foams  from 
gliadin  or  its  derivatives  for  use  in  a 
variety  of  fo(xl  products. — McDonald 
and  Pence,  Food  Technology.  1961,  15, 
MI- 

IRRADIATION 

Preservation  of  fish  and  shell¬ 
fish  by  ^-rays  and  antibiotics 

The  complementary  action  of  a  treat¬ 
ment  with  chlortetra-cycline  and  beta 
irradiation  on  the  retardation  of  spoil¬ 
age  of  flatfish  and  rockfish  fillets, 
salmon  steaks,  precooked  tuna  loins, 
cooked  crabmeat  and  shrimp  has  lx*en 
studied  over  a  range  of  doses  from 
ii,8(xj  to  280,000  rads.  The  additional 
effect  of  an  antioxidant  treatment  on 
salmon  preservation  has  been  exempli¬ 
fied.  Preliminary  studies  on  the  effect 
of  beta  irradiation  on  the  viability  of 
selected  bacterial  strains  from  fresh  and 
spoiling  fish  have  also  been  carried  out. 
The  relative  sensitivity  of  Micrococci, 
Flavobacteria,  Achromobacter  and 
Pseudomonas  species  to  beta  radiation 
has  been  verified. — Lerke  et  al..  Food 
Technology.  1961,  15,  145. 

PESTICIDES 

Effect  of  fungicides  on  fruit 
flavours 

The  effects  of  the  fungicides  captan, 
Karathane  (Dinocap),  thiram  and  lime- 
sulphur  on  the  flavour  of  fruits  and 
acidified  syrups  have  been  assessed  be¬ 
fore  and  after  bottling,  canning  and 
freezing.  Captan  at  5  p.p.m.  increased 
the  rate  of  corrosion  of  the  cans  and 
caused  some  taint  in  canned  and 
bottled  syrups,  but  was  not  detected 
before  processing;  when  used  as  a  spray 
on  strawberries  it  caused  slight  taint  of 
fresh  or  canned  fruit  in  two  yearly 
tests  out  of  five.  Karathane  at  10 
p.p.m.  was  not  detected  in  the  syrup 
and  had  no  effect  on  the  cans;  it  caused 
no  taint  in  one  year’s  trials  on  goose¬ 
berries  and  strawberries.  Thiram  at 
2  p.p.m.  increased  the  rate  of  corrosion 
of  cans  and  caused  distinct  taint  in 
canned,  but  not  in  bottled,  syrups, 
although  it  was  not  readily  detected 
before  processing:  it  caused  marked 
taint  in  much  of  the  fruit  tested  over 
five  years,  especially  after  canning. — ■ 
Crang  and  Clarke,  J.  Sci.  Food  Agric.. 
1961,  12,  227. 
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The  hopper  of  this 
automatic  high¬ 
speed  mincer  sup¬ 
plied  by  Foodtech, 
Ltd.,  can  be  loaded 
with  approxinuitely 
4  cwt.  of  meat  and 
an  output  of  about 
6  tons  per  hr.  can 
be  achieved. 


have  complete  thermal  stability  over 
the  temperature  range  from  ioo®C.  to 
—  40*C.  Wen-Plast  pickling  vats 
made  by  Foreningen  Skanska  Andels- 
slakterier  have  been  state  tested  in 
Sweden  and  Germany  and  have  been 
recommended  in  both  countries  for  use 
in  the  food  industry.  The  vessels 
combine  strength  with  light  weight  and 
can  be  easily  handled  by  one  man 
using  a  fork  lift  truck. 


HIGH  SPEED  MINCER 


An  automatic  high  speed  mincer, 
manufactured  by  E.  Muller  and  Sohne, 
has  four  speeds  and  an  output  of 
approximately  6  tons  per  hr.  It 
accepts  any  kind  of  fresh  and  frozen 
meat  and  fat,  even  in  large  pieces. 
The  hopper  can  be  loaded  with 
approximately  4  cwt.  of  meat  which 
is  automatically  minced  into  coarse, 
medium  or  fine  particles  by  push-button 
operation.  The  cutting  worm  and  feed 
neck  are  equipped  with  very  sharp 
edges  to  overcome  compression  of  the 
meat,  ensuring  that  the  meat  will  re¬ 
tain  its  natural  colour.  Sole  agents  for 
this  mincer  are  Foodtech,  Ltd. 
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NUT  GRADER 

Occupying  little  space  and  operated 
on  a  standard  voltage  the  Polygrada 
can  grade  kernels  or  similar  articles  in 
six  sizes,  independent  of  splits,  at  the 
rate  of  500  lb.  per  hr.  Robustly  con¬ 
structed,  the  virtual  absence  of  moving 
parts  makes  the  unit  simple  to  main¬ 
tain  and  operate.  Polygrada,  made 
by  R.  \V.  Gunson  (Seeds),  Ltd., 
neither  damages  nuts  nor  causes  the 
kernels  to  split,  and  is  also  able  to 
separate  kernels  of  unusual  shape. 


such  a  way  that  the  screw,  screw 
trough,  discharge  tube  and  screw  bear¬ 
ings  vibrate  as  one  assembly  while  the 
screw  rotates.  The  vibratory  action  of 
the  feeder  overcomes  sticking,  bridging 
and  flooding,  and  a  constant  level  of 
material  is  maintained  over  the  screw 
to  eliminate  feed  rate  fluctuations. 
The  Vibra-Screw  Feeder  handles  fine 
powders,  flakes  and  pellets  without 
degradation  taking  place,  and  delicate 
crystalline  materials  can  also  be 
handled  without  breaking  down. 


VOLUMETRIC  FEEDER 

Outstanding  success  is  being  claimed 
for  the  Vibra-Screw  Feeder,  made  by 
Simon  Handling  Engineers,  Ltd,  which 
overcomes  the  disadvantages  inherent 
in  other  feeding  devices,  providing  the 
accuracy,  reliability  and  simplicity 
needed  to  meter  dry  materials  in  prac¬ 
tical  plant  operations.  It  can  also  be 
applied  to  certain  batch  processes, 
operating  intermittently  over  timed 
p<-riods,  to  deliver  the  same  weight  or 
volume  of  material  each  cycle.  Its 
st*cond-to-second  uniformity  of  de¬ 
livery  is  also  useful  in  packaging, 
where  controlled  passage  of  containers 
under  the  discharge  stream  results  in 
the  same  quantity  of  material  being 
delivered  into  each  container.  The 
Vibra-Screw  is  a  unique  arrangement 
of  a  screw  mounted  on  a  vibrator  in 


FOOD  DICER 

A  new  type  of  food  dicer  now  im¬ 
ported  by  Foodtech,  Ltd.,  will  accept 
all  kinds  of  vegetables  and  meat,  in¬ 
cluding  turkey  and  chicken,  fish,  nuts, 
fruit,  etc.  A  special  knife  system  en¬ 
ables  it  to  cut  fresh  meat  into  4,  6,  8, 
12,  16,  18,  24  and  28  mm.  cubes.  One 
operator  can  produce  up  to  15  cwt.  per 
hr.,  so  effecting  substantial  reductions 
in  labour  costs.  For  partially  frozen 
meat,  special  saw-edged  knives  can  be 
fitted  in  place  of  the  standard  straight- 
edged  knives. 


FIBREGLASS  PLASTIC  VESSELS 

Unaffected  by  either  acid  or  alkali, 
Wen-Plast  vessels  and  weighting 
covers,  made  from  fibreglass  reinforced 
polyester  plastic,  are  hygienic  and 


This  food  dicer  will  accept  all  kinds  of 
vegetables  and  meat  and  can  produce 
up  to  15  cwt.  per  hr. 


allow  ample  time  for  moisture  absorp¬ 
tion  without  wastage  of  heat.  Capac¬ 
ity  is  up  to  1,500  40  oz.  bottles /hr., 
each  of  w’hich  receives  a  drying  peri<xi 
of  5  mins.  Bottles  of  i  gal.  capacity 
and  over  can  also  be  handled  at  lower 
rates.  Details  on  application. 


Evaporated  va¬ 
pours  are  led  off 
under  high  vacuum 
through  a  side  out¬ 
let,  steam  conden¬ 
sate  being  collected 
from  the  steam 
jacket  by  another 
paring  tube  in  the 
De  Laval  “Centri- 
Therm.” 


ELECTRICAL  AIR  FILTER 

The  Trion  electronic  air  filter  for  in¬ 
dustrial  applications  by  W.  C.  Holmes 
and  Co.,  Ltd.,  has  been  redesigned  to 
meet  the  arduous  operating  conditions 
encountered  in  industry  and  it  will  in 
future  lie  known  as  the  Industrion  elec¬ 
trical  air  filter.  The  new  filter  is  of 
much  sturdier  construction  than  its 
predecessor,  the  collecting  cell  being 
fabricated  from  a  heavier  gauge  alu¬ 
minium  and  the  supix>rting  framework 
and  ionising  section  support  bar  have 
been  strengthened.  Another  advan¬ 
tage  is  that  the  insulators  are  now 
positioned  out  of  the  main  air  stream, 
facilitating  cleaning  and  ensuring 
greater  reliability.  The  associate<i 
electrical  equipment  has  also  been  im¬ 
proved  and  there  are  now  two  standard 
sizes  of  power  units,  which  in  various 
combinations,  meet  the  power  require¬ 
ments  of  individual  installations.  A 
further  development  is  the  introduc¬ 
tion  of  a  special  heavy  duty  filter 
which  is  intended  for  use  on  applica¬ 
tions  where  the  dust  burden  is  higher 
than  that  handled  by  the  standard 
filter.  With  this  heavy  duty  filter, 
precollectors  of  the  multi-cell  cyclone 


EVAPORATOR 

The  heart  of  the  Centri-Thenn  evap¬ 
orator  for  concentrating  heat-sensitive 
lujuids,  made  by  the  Alfa-Laval 
Group,  is  a  stack  of  rotating  cone  ele¬ 
ments  which  are  supported  on  a  hol¬ 
low  spindle.  Each  cone  element  is 
hollow,  with  stainless  steel  walls  form¬ 
ing  steam  jackets  supplied  with  steam 
through  the  spindle.  The  liquid  to  be 
treated  is  sprayed  on  to  the  heated 
inner  surface's  of  the  cone  elements  at 
their  top  edge's.  Immediately  the 
liquiel  touches  the  ceme,  the  centrifugal 
fe)rce  developed  by  the  rotation  spreads 
it  in  a  thin  layer  over  the  entire  inner 
surface.  Because'  of  the  centrifugal 
force,  the  conditions  at  the  heating 
surfaces  are  ideal  both  for  heat  trans¬ 
fer  and  for  evaporation.  The  instan¬ 
taneous  discharge  of  condensate  from 
the  steam-heated  surface  aids  amden- 
sation,  whilst  the  thinness  and  turbu¬ 
lence  of  the  liquid  layer  ensures  rapid 
heat  absorption  and  virtually  elimin¬ 
ates  resistence  to  vapour  leaving  the 
layer.  The  concentrate  from  each 
cone  element  is  gathered  around  the 
periphery  of  the  cone  element  stack 
and  is  displaced  upwards  towards  a 
paring  tube  w'hich  ducts  it  off. 


A  diagram  of  the  “  Centri-Thenn 


1.  Product  inlet;  2.  concentrate  outlet; 
3.  heating  surface;  4.  Vapour  outlet; 
5.  heating  steam;  6.  condensate  outlet. 


is  fully  automatic,  dry-cleans  difficult 
narrow-necked  bottles  by  a  new  tech¬ 
nique  of  inserting  air  jets  and  dust  ex¬ 
tractors  deep  inside  moving  bottles; 
foreign  particles  are  disturbed  by  the 
air  jetting  and  sucked  out  of  the  bottle 
by  the  vacuum  extractor.  The  ma¬ 
chine,  which  works  on  a  continuous- 
flow  basis,  has  an  output  of  from  200- 
1,500  doz./hr. 

A  new  machine  recently  produced  by 
the  same  company  is  designed  to  ob¬ 
viate  the  necessity  for  separate  drying 
rooms  or  slow  drying  trays  for  washed 
bottles.  Known  as  the  Hot-Air  dryer, 
it  dries  bottles  by  means  of  heated, 
purified  air  blown  in  at  low  pressure  to 


HOT-AIR  BOTTLE  CLEANING 
AND  DRYING 

Recently  introduced,  the  Airline 
is  designed  for  dry-cleaning  new 
narrow-necked  bottles  before  filling. 
The  manufacturers  say  that  the  con¬ 
tamination  present  in  new  bottles  does 
not  warrant  wet  washing,  and  that 
foreign  particles  can  be  removed  quickly 
and  more  economically  by  air  jetting 
and  dust  extraction.  The  machine,  which 


This  sweet  weighing  machine  has  a  speed 
of  15  weighings /min. 
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PRODUCT 


REJECTS 


tyiH*  are  normally  fitted  to  arrest  any 
large  articles  which  may  be  present  in 
the  extract  system. 

COLOUR  SORTING  MACHINES 

Four  types  of  machine  in  the  Sortex  In  this  Dawson 

range  are  available  from  R.  VV,  Gun-  washing  cabinet 

son  (Seeds),  Ltd.,  for  colour  sorting  containers  first 

damaged  and  discoloured  foods  from  receive  a  recircu- 

sound  goods.  The  Gj  machine  sorts  lated  hot  water 

articles  from  the  size  of  split  peas  up  wash  delivered  at 

to  the  size  of  almonds  and  bones  not  high  pressure 

bigger  than  J  in.  Sortex  G22R  sorts  through  the  rotat- 

articles  from  the  size  of  a  mustard  seed  ing  jet  arms,  then 

up  to  the  size  of  a  split  pea.  Sortex  rinsing  in  fresh 

GjC  separates  roasted  coffee  beans  water  at  190^F. 

from  under-  or  over-roasted  beans  and  takes  place;  finally, 

Sortex  GjS.  which  views  articles  from  heating  at  360  F. 

four  opposite  directions,  using  a  total  with  low  pressure 

of  6  photocells,  is  used  for  very  fine  steam  is  delivered 

sorting  of  garden  peas  and  beans,  dis-  through  spinners 

carding  the  damaged  seeds  and  allow-  mounted  on  the 

ing  only  the  dark  and  light  good  ones  frame  with  the  jet 

to  remain.  arms. 


CONTAINER  CLEANING 
CABINET 

A  new  type  of  washing  cabinet  for 
the  large  transportable  aluminium  con¬ 
tainers  used  for  the  disposal  of  waste 
fat  from  their  processing  departments 
has  been  installed  by  Van  Den  Berghs 
and  Jurgens  Ltd.  Specially  designed 
for  the  purpose  by  Dawson  Bros.,  Ltd., 
this  equipment  handles  two  sizes  of 
container,  one  of  50  cu.  ft.  capacity 
and  the  other  of  200  cu.  ft.  capacity. 
Provision  has  been  made  for  accommo¬ 
dating  at  a  future  date  a  third  and 
smaller  size  of  container,  two  of  which 
A  2,000  c.f.m.  will  be  washed  at  a  time.  The  cabinet, 
ionising-collecting  which  measures  approximately  10  ft. 
cell  of  the  Indus-  6  in.  deep  by  9  ft.  wide  by  7  ft.  9  in. 
trion  electrical  air  high,  is  bolted  and  sealed  on  to  the 
filter.  floor  of  the  specially  prepared  site  in 

the  factory.  The  floor  is  laid  overall 
with  tiles  specially  chosen  for  their  re¬ 
sistance  to  fatty  materials.  For  the 
same  purpose  the  cabinet  has  been 
metal  sprayed  throughout.  Mounted 
in  the  roof  of  the  cabinet  is  a  raising 
and  lowering  frame  which  carries  a 
special  rotating  jet  cleaning  system. 


Sortex  G22R  machine 
showing  the  (1)  hopper; 
(2)  vibrating  chute;  (3) 
grooved  belt;  (4)  optical 
unit;  (5)  photocells;  (6) 
backgrounds;  (7)  charge 
point;  (8)  and  (9)  de¬ 
flectors;  (10)  dividing 
edge. 


SWEET  WEIGHING  MACHINE 

Designed  to  provide  an  improved 
performance  in  weighing  twist  wrapped 
sweets,  a  recently  introduced  sweet 
weighing  machine  is  a  further  version 
of  the  company’s  vibratory  feed  type 
weigher.  Separate  feeders  are  em¬ 
ployed,  one  for  the  main  and  one  for 
the  final  feed,  these  in  turn  being  fed 
from  a  larger  bulk  feeder.  Delivery  in¬ 
to  the  weighpan  is  through  a  patented 
control  box,  which  eliminates  material 
in  suspension  at  the  time  when  exact 
weight  is  received  in  the  weighpan. 
The  machine  has  a  range  of  2  to  4  oz. 
or  4  to  8  oz.,  and  speed  is  said  to  ^  in 
the  region  of  15  weighings /min.  De¬ 
tails  on  application. 


ENLARGED  VIEW 
OF  OPTICAL  UNIT 
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PA  CKA  GING 
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Designs  for  these  ready-prepared  meal  packs  for  (left)  H.  Mudd  and  Co.,  Ltd.,  and  (right)  Roma  Fyne  Foods,  Ltd.,  were  produced 

by  the  Metal  Box  Design  Service. 


Frozen  liquid  egg  composite 

A  composite  container  for  packaging 
frozen  liquid  egg,  having  a  cardboard 
body  with  seamed-on  tinplate  ends  has 
been  designed  by  the  Paper  Group  of 
the  Metal  Box  Co.,  Ltd.  Filling  is 
quick  and  easy  through  a  2  in.  diameter 
aperture,  clo^d  by  a  plug  lid,  in  the 
top  of  the  container.  Quick  freezing 
is  assisted  by  the  construction  and 
dimensions  of  the  pack.  The  compo¬ 
site  may  be  opened  by  means  of  a 
string  opening  device,  slitting  the  body 
with  a  knife  or  removing  one  end, 
using  an  opener. 


Ready-prepared  meal  packs 

A  range  of  cartons  for  four  new 
‘  ‘  boil  in  the  bag  ’  ’  meals  marketed  by 
Roma  Fyne  Fo^s  have  been  designed 
by  the  Metal  Box  Design  Service.  The 
cartons  measure  5  in.  by  6J  in.  by  1  in. 
and  are  of  the  double-lock  type.  They 
are  printed  in  full  ccJour  by  offset 
lithography  and  then  Hi-gloss  waxed. 
The  pack  consists  of  two  boilable 
Densothene  high  density  polythene 
bags  manufactured  by  the  Plastics 
Group  of  the  Metal  Box  Co.,  meat  with 
gravy  and  vegetables  in  one,  and 
potato  in  the  other.  The  four  new 
meals  are  roast  beef,  roast  lamb,  steak 
and  kidney,  and  pork  sausages,  each 
with  vegetables  and  creamed  potatoes. 


Diotite  carton  designs 

Carton  designs  incorporating  natural 
colour  photographs  were  carried  out  by 
the  Metal  Box  Design  Service  for 
ready-prepared  turkey  and  pork  chop 
dinners,  packed  by  H.  Mudd  and  Co., 


Ltd.  The  packs  are  Diotite  cartons 
of  the  end-opening  style,  made  of 
white  duplex  board  and  printed  in  full 
colour  by  offset  lithography.  High- 
gloss  waxing  enhances  the  appearance 
of  the  containers  and  offers  protection 
against  moisture  penetration  and  dry¬ 
ing  out  of  the  contents  under  refrigera¬ 
tion. 


New  moulded  chipboard  container 

A  straight  sided  stacking  container 
has  been  added  to  the  range  of  Colli- 
press  boxes — the  moulded  chipboard 
containers  first  announced  in  1960 — by 
WCB  Containers,  Ltd. 

20  in.  long  by  12  in.  wide  by  12^  in. 
deep,  the  boxes  have  projecting  lugs 
on  the  base  which  lock  into  the  mouth 
so  that  they  may  be  piled  securely  on 
top  of  one  another.  They  are  moulded 
in  one  piece  with  no  seams,  joints  or 
rivets,  and  cannot  splinter.  The  sur- 


These  lightweight,  almost  unbreakable 
PolyTainer  bottles  are  made  by  the 
Metal  Box  Co.,  Ltd. 


Composites  for  ice  cream  (left)  and  frozen  liquid  egg  (right)  have  been  made  by  the 

Metal  Box  Co.,  Ltd. 
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A  new  three 
colour  design 
for  Gillard’s 
sausage  and  pie 
wrappers  has 
been  produced 
and  printed  hy 
British  Sidac 
Ltd. 


This  straight-sided  stacking  container 
has  been  added  to  the  range  of  “  Colli- 
press  ”  chipboard  boxes  made  by  WCB 
Containers,  Ltd. 


Upright,  flat  and  round 
stock  boxes  in  sizes  from 
3  oz.  to  5  lb.  capacity  are 
available  in  more  than  50 
attractive  designs  from 
the  Metal  Box  Co.,  Ltd. 


Heatsealing  cellulose  film 

A  programme  of  development  work 
to  overcome  the  difficulty  of  coated 
cellulose  films  sticking  to  heatsealing 
surfaces  on  automatic  machines  has 
been  completed  by  British  Cellophane, 
Ltd . ,  and  they  have  produced  a  release 
coating  composition  which  is  durable 
and  efficient.  It  consists  of  a  thermo¬ 
setting  silicone  resin  combined  with  a 
fused  layer  of  aluminium  oxide,  this 
layer  being  applied  by  a  flame  spraying 
technique. 


face  finish  is  smooth  and  is  weather 
resistant — decorative  finishes,  labels, 
etc.,  can  be  provided  to  special  order. 

These  boxes,  which  are  light,  and  im¬ 
mensely  strong,  are  available  from 
stock,  and  sell  at  less  than  los.  each. 

A  tapered  box  is  already  available, 
which  can  be  used  for  the  carriage  of 
goods,  conveyor  work,  etc.;  and  en¬ 
quiries  for  special  sizes,  for  which  the 
minimum  economic  quantity  is  con¬ 
sidered  to  be  100,000,  are  invited. 


Decorated  stock  boxes 

Stock  boxes  of  three  ranges— upright, 
flat  and  round — in  sizes  from  3  oz.  to 
5  lb.  in  capacity,  are  available  from 
the  Metal  Box  Co.,  Ltd.,  in  more  than 
50  designs.  As  few  as  10  dozen  in  one 
design  and  size  can  be  ordered.  The 


1961  range  keeps  to  simplicity  and 
boldness  in  design,  floral  patterns  beuig 
among  the  leading  motifs. 


Cellulose  film  wrapper  design 

A  newly  designed  cellulose  film 
wrapper  in  three  colours,  red,  white 
and  blue,  has  been  produced  by  British 
Sidac,  Ltd.,  for  Gillard  and  Co.,  Ltd., 
manufacturers  of  sausages  and  pies. 


Ice-cream  composite  container 

A  one  gallon  composite  container  for 
the  bulk  storage  of  ice-cream  has  been 
developed  by  the  Paper  Group  of  the 
Metal  Box  Co.,  Ltd.,  having  a  card¬ 
board  body  with  a  seamed-on  tinplate 


bottom  and  a  tinplate  slip-lid  closure. 
The  body  of  the  container  incorporates 
a  tear-string  half  way  along  its  length. 
The  new  pack  is  cheaper  than  roimd 
cans  of  a  similar  capacity  and,  because 
of  its  shape,  saves  costly  refrigeration 
and  storage  space. 


Polythene  containers  for  liquids 

Poly-Tainer  bottles  of  Rigidex  high 
density  polythene  in  gallon  and  half¬ 
gallon  sizes,  made  by  the  Metal  Box 
Co.,  are  claimed  to  be  suitable  for  a 
wide  range  of  liquids  including  water- 
based  acids  and  alkalis.  They  are  of  a 
modified  square  shape  to  save  space  in 
transit. 

Besides  being  almost  unbreakable 
and  very  light  in  weight,  the  translu¬ 
cent  self-coloured  polythene  allows 
both  the  colour  and  level  of  the  con¬ 
tents  to  be  seen,  but  the  containers 
could  be  produced  in  special  colours  for 
long  runs.  Silk  screen  printing  is  being 
offered  in  one  colour,  or  they  may  be 
embossed,  or  labelled;  adhesives  are 
available  for  both  machine  and  hand 
labelling. 

Elaborate  and  costly  outers  are  un¬ 
necessary,  say  the  firm,  and  special  ar¬ 
rangements  have  been  made  with  Hy- 
grade  Corrugated  Cases,  Ltd.,  for  the 
provision  of  individual  board  cartons. 
Both  sizes  are  available  in  either  30  lb. 
or  10  lb.  board.  Cartons  may  be 
printed  in  one  colour  on  any  or  all 
faces. 


Food  Manufacture — June,  1961 


257 


. . .  is  simplicity  itself.  You  need  only  dial  HYDe  Park  0061  for  Disinfestation  Services 
and  flies  cease  to  be  a  problem — in  kitchens,  restaurants,  public  rooms,  in  canteens, 
shops,  hospital  wards — in  fact  wherever  positive,  completely  efficient,  permanent  con¬ 
trol  of  flies  is  essential.  Due  to  remarkable  new  developments  in  fly  control  during  the 
last  12  months  Disinfestation  can  now  provide  a  reliable  and  completely  effective 
service  to  keep  your  premises  free  of  flies. 

Find  out  more  about  it — prove  for  yourself  the  positive  advantage  of  a  Disinfestation 
Fly  Control  Contract.  Telephone  today — a  survey  of  the  problem  will  cost  you 
nothing  and  involves  no  obligation. 


ISmPESTATION  SERVICE 


16  DOVER  STREET,  LONDON,  W.  i .  T E L E P H O N E  :  HYDe  Park  006  i 


A  member  of  the  Rentokil  Group 
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NEWS  DIGEST 


{Left):  Mr.  Trevor  Bowen  opens  the  door  of  the  new  north  wing  at  Chorleywood.  On 
the  left  is  Dr.  R.  T.  Colgate.  {Right,  top):  A  specially  made  Spooner  travelling  oven 
in  the  pilot  scale  biscuit  bakery.  {Right,  bottom):  The  De  Vuurslag  biscuit  cutter. 


Baking  R.A.  new  wing 
opened 

The  new  north  wing  of  the  British 
Baking  Industries  Research  Association 
was  officially  opened  on  April  27  by 
Mr.  Trevor  Bowen,  D.i,.,  j.p.,  former 
Master  of  the  Worshipful  Company  of 
Bakers  and  now  I’resident  of  Barkers 
of  Kensington.  During  the  ceremony 
he  presented  a  cheque  for  1,000  to 
Dr.  K.  T.  Colgate,  o.b.e..  Chairman  of 
Council  of  the  Research  Ass<x:iation. 

The  new  extension  consists  of  a  two- 
storey  building  costing  ;^40,ooo  includ¬ 
ing  erjuipment.  The  main  feature  of 
the  ground  floor  is  a  pilot  biscuit 
bakery  and  laboratory,  the  «‘quipment 
of  which  includes  a  Spooner  forced  con¬ 
vection  travelling  oven  and  a  Pelkman 
rotary  biscuit  cutter.  Another  new 
feature  is  a  Buhler  experimental  mill. 

On  the  first  floor  are  a  microbiologi¬ 
cal  laboratory  and  other  laboratories 
and  offices.  Specialised  instruments 
include  a  U.V.  sp<!ctrophotometer.  A 
special  feature  of  the  organic  chemistry 
lalMiratory,  which  is  largely  concerned 
with  research  on  flour  lipids  and  cer¬ 
tain  fermentation  problems,  is  that 
inert  gases  such  as  nitrogen  and  argon 
used  in  the  course  of  the  work  are 
piped  into  the  laboratory  from  cylin¬ 
ders  housed  in  storage  racks  outside  the 
building.  The  work  of  this  laboratory 
has  iM'en  assisted  by  a  substantial 
grant  from  the  U.S.  Department  of 
Agriculture. 


Export  business  record 

£7-1  million  worth  of  sugar  refinery 
plant  and  £2  million  worth  of  fishery 
vessels  were  among  the  export  business 
insured  by  the  Export  Credits  Guaran¬ 
tee  Department  in  ig6o.  The  total 
business  insured  was  ;^6q4-5  millions 
com  [Wired  with  £6^8-2  millions  for  the 
previous  year. 


Unilever  in  the  U.S.A. 

The  Unilever  subsidiary,  Thomas  J. 
Lipton,  Inc.,  Hoboken,  New  Jersey, 
U.S. A.,  which  produces  and  markets 
tea  and  food  products,  have  signed 
agreements  with  the  Good  Humor  Cor¬ 
poration  of  New  York  and  the  Good 
Humor  Ice  Cream  Companies  of  Balti¬ 
more  and  Washington,  D.C.,  for  the 
purchase  by  Lipton  of  the  assets  and 
worldwide  rights  of  the  ice  cream  com¬ 
panies. 

Lipton  produces  and  markets  Lipton 
tea  and  tea  bags,  Lipton  instant  tea, 
a  variety  of  quality  soup  mixes,  and 
the  Wish-Bone  salad  dressing  products. 
Good  Humor  produces  and  markets  a 
popular  line  of  high  quality  ice  cream 
speciality  products  in  the  East  and 
mid-West,  and  their  manufacturing 
facilities  are  in  New  York,  Chicago, 
Detroit  and  Baltimore. 


Metal  Box  Arbroath  factory  on 
stream 

Metal  Box  Co.,  Ltd.,  have  gone  into 
production  at  their  Arbroath  factory. 
The  plant  is  producing  open-top  pro¬ 
cessed  food  containers,  as  well  as  oval 
cans  for  the  fish-packing  industry  in 
the  North-East  of  Scotland. 


Frozen  diet  for  desert  film  makers 

The  film  production  team,  now  lining 
up  location  scenes  in  the  Jordanian 
desert  for  "Lawrence  of  Arabia" 
before  the  arrival  of  the  main  party, 
are  living  almost  entirely  on  frozen 
foods.  Ross  Frozen  Foods  of  Grimsby 
are  the  main  contractors  for  the  initiail 
order  and  more  than  40  varieties  of 
fish,  meat,  poultry,  fruit,  vegetables, 
ice-cream  and  bakery  delicacies  were 
included  in  the  first  consignment. 


This  stick  of  rock, 
believed  to  he  the  lar¬ 
gest  ever  made,  is  4  ft. 
long  and  weighs  70  lb. 
Wrapped  in  MX  XT 
polymer  coated  film 
manufactured  and  sup¬ 
plied  by  British  Sidac 
Ltd.,  it  has  been  sent 
by  the  people  of  South- 
port  to  Lancastrians 
living  in  Hong  Kong. 
Here  the  rock  is  being 
handed  over  to  the 
Mayor  of  Southport, 
Councillor  Spence,  by 
Mr.  P.  L.  Aspinwall,  of 
White  Hudson  and  Co. 


Red  herrings 

Mac  Fisheries  say  that  a  refrigerated 
lorry  containing  2,000  pairs  of  kippers 
drove  the  2,000  miles  between  London 
and  Moscow  so  that  Muscovites  visit¬ 
ing  the  British  Trade  Fair  could  savour 
the  delights  of  "  this  British  way  of 
life.” 

"  The  kippers  will  be  sampled  by 
Russian  fo^  ministry  officials  and  if 
they  like  them,  we  hope  for  an  order 
for  regular  supplies  ”  said  Mr,  Jerram, 
Mac  Fisheries  general  marketing  mana¬ 
ger. 

We  are  told  that  the  Russians  salt 
large  quantities  of  herrings  but  do  not 
go  in  for  kippering. 


Food  Manufacture — June,  1961 


259 


FOOD  IN  PARLIAMENT 

‘‘When  will  Government  do  something  about  bread?” . 


The  Minister  of  Agriculture,  Fisheries 
and  Foexi,  Mr.  Christopher  Soames, 
promised  in  Parliament  recently  to 
mak(‘  a  statement  as  soon  as  he  had 
had  time  to  consider  the  issues  raised 
by  the  Food  Standard  Committee’s 
Report  on  bread  and  flour.  He 
pointed  out  that  the  report  contained  a 
large  number  of  n*commendations  and 
the  representations  he  had  received 
raised  many  complicated  issues. 

Mr.  Marcus  Lipton  (Labour,  Brixton) 
pressed  for  Government  action  on  the 
report.  When  would  the  Government 
do  something  to  ensure  that  decent 
bread,  instead  of  “  the  present  unsatis¬ 
factory  product,”  was  available  for  the 
long  suffering  public?  The  Minister 
had  had  more  than  two  months  to  con¬ 
sider  the  representations,  he  said.  But 
Mr.  Soames  had  nothing  further  to  tell 
him  at  that  stage. 

Minister  **  considering  milk  bread 

Mr.  Soames  informed  M.P.s  that  he 
was  considering  the  whole  question  of 
the  use  of  the  description  “milk 
bread.”  He  had  circulated  draft  r^u- 
lations  on  the  subject  and  received  a 
number  of  representations.  "  I  shall 
want  to  consider  these  carefully  before 
arriving  at  a  final  decision,”  he  said. 

One  M.P.  wanted  to  know  why  the 
draft  r^ulations  on  the  sale  of  milk 
bread  did  not  distinguish  between 
bread  made  with  full  cream  milk  and 
bread  made  with  skim  milk.  The 
Minister  replied  that  there  were  diffi¬ 
culties  about  requiring  a  distinction  to 
be  drawn  between  bread  containing 
whole  milk  and  that  containing  skim 
milk  solids. 

It  was  one  of  the  points  on  which 
he  was  considering  representations  be¬ 
fore  coming  to  a  final  decision. 

Wide  open  eyes 

The  fall  in  butter  prices  in  the  U.K. 
in  the  last  six  months  had  caused  con¬ 
cern  to  supplying  countries,  and  inter¬ 
national  talks  had  been  held  to  discuss 
the  problem,  said  Mr.  Frederick  Erroll, 
Minister  of  State,  Board  of  Trade. 

The  price  falls  had  occurred  against 
a  background  of  increasing  supplies 
from  home  production  and  higher  im¬ 
ports  from  various  countries,  including 
Argentina,  France  and  the  Republic  of 
Ireland.  Among  recommendations 
made  at  the  talks  were  that  traditional 
butter  suppliers  to  the  U.K.  should 
send  only  normal  amounts  and  that 
others  should  avoid  exporting  here. 

A  Conservative  M.P.,  Sir  Anthony 
Hurd  (Newbury),  urged  the  Minister  to 
keep  a  constant  watch  on  “  doubtful 
practices  ’  ’  pursued  by  some  countries 
to  stimulate  exports  of  butter  and  eggs 
to  Britain  Mr.  Erroll  assured  him  the 


department  were  keeping  their  eyes 
“  wide  open  ”  on  the  matter. 

Customs  control  on  food 

Among  commodities  covered  by  the 
Budget  proposal  to  give  the  Chancellor 
of  the  Excliequer  power  to  increase  or 
lower  Customs  and  Excise  duties  by  a 
maximum  of  io%  any  time  during  the 
course  of  the  year  are  sugar,  molasses, 
glucose  and  saccharin,  tea,  cocoa, 
coffee  and  chicory. 

The  full  list  of  articles  affected  was 
given  by  the  Financial  Secretary  to  the 
Treasury,  Sir  Edward  Boyle.  In  addi¬ 
tion  to  Customs  and  Excise  duties. 
Purchase  Tax  Is  also  covered  by  the 
prop;>sal. 

.Ministry  stocks  are  fall-out-proof 

The  Minister  of  Agriculture  was  ques¬ 
tioned  alx>ut  his  department’s  arrange¬ 
ments  to  stockpile  food  which  could  be 
made  available  in  the  event  of  wide¬ 
spread  contamination  following  a 
nuclear  attack. 


is  the  subject  of  an  article  appear¬ 
ing  in  this  month’s  Dairy  En¬ 
gineering.  Two  articles  on  butter 
are  also  included :  ‘  ‘  Buttermaking 
with  Stainless  Steel  and  Wooden 
Chums,”  and  “Handling  Butter 
Efficiently.” 

Automation  Progress  describes 
“Hydraulic  Control  Circuits” 
and  considers  the  ‘  ‘  Evolution  and 
Future  Direction  of  Automation.” 

A  special  supplement  on  ‘  ‘  Sani¬ 
tary  Fittings  ”  reporting  on  “  Re¬ 
cent  Developments  with  Old  and 
New  Materials  ’  ’  is  featured  in 
Building  Materials,  and  a  “  Fore¬ 
cast  of  New  Buildings,  Structural 
and  Facing  Materials  ”  is  given. 

“  Recent  Trends  in  Valve  De¬ 
sign  and  Control  Valves”  form 
the  subject  of  a  special  feature  in 
Chemical  and  Process  Engineer¬ 
ing. 

The  “  Manufacture  and  Dyeing 
of  Polyamide  Fibres”  is  con¬ 
sidered  and  an  article  on  “  Poly¬ 
propylene  Fibres  Reaching  for  the 
Big  Markets '  ’  is  included  in 
Fibres  and  Plastics. 


He  said  that  radioactive  fall-out  was 
a  fine  dust.  A  fraction  of  it  could 
enter  into  food  through  direct  confiict 
or  into  crops  from  absorption  from  the 
soil,  or,  in  the  case  of  milk,  through 
ingestion  by  the  cow  from  contamina¬ 
ted  pastures.  It  could  not  harm  focxl 
held  in  dust-proof  containers  such  as 
cans,  bottles,  pliofilm  or  waxed  paper, 
or  food  which  was  stored  in  dust-pr<x)f 
buildings.  Where  food  was  exposed  to 
fall-out  dust  and  was  stored  in  porous 
materials  such  as  sacks,  it  would  be 
free  from  contamination  if  the  outer 
layers  were  set  aside.  The  Ministry’s 
stockpile  of  food  took  these  factors  into 
account. 

Private  enterprise  is  best 

Turned  down  by  the  Minister  was  a 
suggestion  that  he  should  introduce 
legislation  for  the  creation  of  public 
utility  undertakings  of  a  non-profit 
character  for  the  purpose  of  organising 
the  distribution  of  milk,  bread,  butter 
and  cheese  and  other  articles  of  domes¬ 
tic  use. 

Mr.  Soames  told  Mr.  Emanuel  Shin- 
well  (Labour,  Easington),  who  put  for¬ 
ward  the  proposal,  that  foodstuffs  were 
more  economically  distributed  and 
consumers’  needs  best  served  by  com¬ 
petitive  private  enterprise. 


‘  ‘  Process  Cooling  and  Refriger¬ 
ation  ”  forms  the  subject  of  the 
special  feature  in  June’s  Manufac¬ 
turing  Chemist.  An  article  on 
‘  ‘  Odour  Counteraction  in  Indus¬ 
try  ”  and  an  account  of  Filters  in 
a  review  of  ‘  ‘  Small  Scale  Manu¬ 
facturing  Equipment  ’  ’  are  also  in¬ 
cluded. 

“  Trends  in  the  Design  of  Paint- 
Making  Machines”  are  followed 
in  Paint  Manufacture,  which  com¬ 
ments  on  “  Magnetic  Printing 
Inks  ”  and  “  Fluorescent  Inks.” 

Reports  on  ‘  ‘  Recent  Develop¬ 
ments  in  Instrumentation  and 
Control”  and  on  “Japan’s 
Growing  Petrochemical  Indus¬ 
try  ”  are  given  in  Petroleum. 

An  account  of  '  ‘  Cotton  Spray¬ 
ing  in  Sudan  ’  ’  and  a  report  on 
“  Progress  in  Weed  Control  in 
Malaya  ’  ’  are  included  in  World 
Crops. 

Specimen  copies  of  these  jour¬ 
nals  can  he  obtained  by  writing  to 
the  Circulation  Manager,  g,  Eden 
Street,  London,  N.W.i. 


Protein  Testing  in  the  Netherlands . . . 
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News  from  Scotland 


£40,000  milk  contract  for  ice  cream 

The  Scottish  Milk  Marketing  Board 
have  completed  a  ;^40,ooo-a-year  con¬ 
tract  with  T.  Wall  and  Sons  (Ice 
Cream),  Ltd.,  to  supply  1,750,000  gal. 
of  concentrated  separated  milk  to  their 
Craigmillar,  Edinburgh,  factory.  The 
milk  will  oe  produced  at  the  Board’s 
creamery  at  Glenrothes,  Fife,  and  will 
be  transported  by  road  tankers. 

.Mr.  J.  A.  A.  Beer,  marketing  direc¬ 
tor  of  Walls,  said  that  previously  his 
firm  used  a  high-quality  dried  milk 
powder  imported  from  New  Zealand. 

Experiments  with  liquid  milk  had  been 
going  on  for  months  at  Craigmillar  and 
also  at  the  Glenrothes  creameries.  Be¬ 
sides  switching  to  liquid  milk,  he  said. 

Wall’s  had  contracted  for  sugar  solu¬ 
tion  from  Westbum  Refineries  at 
Greenock,  and  would  take  about 
375,000  gal.  a  year. 

The  Board  are  also  supplying  butter 
fat  for  the  making  of  Wall’s  dairy  ice 
cream.  This  is  a  revolutionary  step  in 
ice  cream  production  in  Scotland,  and 
also  for  the  Milk  Marketing  Board  who 
are  introducing  liquid  concentrated 
separated  milk  as  a  saleable  product 
for  the  first  time. 

The  milk  comes  from  famous  Ayr¬ 
shire  and  Friesian  herds  and  represents 
the  yield  of  over  2,000  first-class  cows. 

When  satisfactory  results  ensuring  the 
same  quality  were  obtained,  installa¬ 
tion  of  new  expensive  plant  to  deal  at  the  factory  and  for  the  area  in  the  firit  time  last  year  for  canning,  a  very 

with  the  change  of  method  began  at  short  space  of  15  months.  It  follows  successful  venture  which  will  be  re- 

Craigmillar  and  Glenrothes.  Butter  the  growing  of  peas  in  Buchan  for  the  peated  this  year, 

will  remain  in  its  natural  form,  being 
finely  shredded  before  being  added  to 
the  mix. 

In  addition  to  the  basic  ingredients 
Scotti-h-grown  strawberries  and  rasp¬ 
berries  are  used,  together  with  fruit 
from  the  finest  growing  centres  in  the 
world. 

The  new  plant  at  Glenrothes  and 
Craigmillar  was  supplied  and  installed 
by  A.P.V.  Co.,  Ltd.  At  the  Fife 
creameries  A.P.V.  provided  their  stain¬ 
less  steel  plate  evaporator. 


Seven  catering  officers  frorti  the  Royal  Navy  Supply  School,  Chatham,  visited 
Grimsby  recently  for  a  tour  of  fish  processing  and  frozen  food  factories.  They  are 
seen  here  watching  fish  sticks  leaving  a  continuous  fryer  before  being  quick  frozen 
at  the  Ross  Group  factory. 


Jacobis  Elm.  development  plan  now  complete 


The  depot  at  Markyate  serves  an 
area  bounded  by  Uxbridge,  Cambridge, 
Wellingborough  and  Oxford,  which  is 
growing  rapidly  in  population,  and  the 
new  premises,  with  their  emphasis  on 
modern  handling  methods  will  ensure 
that  the  grocers  in  this  important  area 
receive  prompt  supply  of  Jacob’s 
biscuits. 

It  will  also  relieve  growing  pressure 
on  Jacob’s  neighbouring  depots,  especi¬ 
ally  that  in  London  where  traffic  con¬ 
ditions  have  made  the  important  North 
London  area  more  accessible  from  out¬ 
side  than  from  Central  London. 


A  new  biscuit  depot  was  opened  at 
Markyate.  near  Luton,  on  April  12  to 
cope  with  increasing  sales  of  W.  and  R. 
Jacob  and  Co.  (Liverpool)  Ltd.,  in  the 
Home  Counties.  This  building  repre¬ 
sents  the  final  stage  of  the  biscuit 
company’s  current  re-equipment  and 
expansion  programme  which  has  in¬ 
volved  an  expenditure  of  more  than 
£1  million  over  the  past  five  years. 

Since  the  beginning  of  1956,  four  new 
depots  have  been  built  at  London, 
Bristol,  Mansfield  and  Plymouth — and 
several  others  entirely  modernised. 
Last  year,  a  new  centralised  despatch 
department  covering  an  area  of  52,000 
sq.  ft.  was  completed  at  Jacob’s  Ain- 
tree  biscuit  factory  to  serve  the  ex¬ 
tended  network  of  depots. 

The  increase  in  the  company’s 
national  distribution  system  has  been 
paralleled  by  the  intensive  redevelop¬ 
ment  of  production  capacity  at  the 
Liverpool  works.  This  has  ranged  from 
the  introduction  of  electronically-con¬ 
trolled  flour  silos  and  liquid  chocolate 
bulk  storage  tanks  to  the  installation 
of  new  biscuit-making  plant  and  pack¬ 
aging  machinery. 


Fraserburgh  cannery  expansion 

New  lines  of  canned  foods  have  been 
introduced  to  the  Fraserburgh  canning 
factory  of  Maconochie  Bros.,  Ltd., 
which  is  at  present  employing  150 
workers;  a  further  150  are  to  be  en¬ 
gaged. 

The  planned  expansion  of  the  firm 
will  call  for  a  further  increase  in  em- 
plv)yees  within  the  next  six  months, 
making  a  total  of  450,  all  of  whom  will 
be  given  full-time  employment.  The 
whole  range  of  British  Fish  Canners 
Products  will  be  packed  at  Fraser¬ 
burgh,  including  herring  rose,  herrings 
and  dressed  crab,  as  well  as  sild  and 
brisling  in  tomato  and  oil. 

This  expansion  move  by  Maconochie 
Bros.,  Ltd.,  is  their  second  innovation 


Neoprene  not  suitable  for  food 

In  connection  with  the  photo  of  a 
ball  mill  on  p.  15 1  of  our  April,  1961, 
issue,  Prodorite,  Ltd.,  point  out  that 
the  neoprene  lining  shown  is  unsuit¬ 
able  for  food  use.  Other  linings  made 
by  the  company  especially  for  food  use 
include  Prodor-Glas  and  Pr  odor  film. 
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When  the  //.  J. 
Heinz  Co.  sent  us  this 
picture  of  Anthony 
S  ni!h  of  Ashford,  Kent, 
enjoying  his  prize  trip 
to  the  Circle  Z  Ranch 
in  Arizona  as  a  result  of 
winning  their  Cowboy’s 
Breakfast  Competition, 
they  said  that  although 
it  is  rather  out  of  the 
ordinary  for  a  technical 
journal  they  thought 
we  would  like  to  see  it 
because  it  is  such  a  de¬ 
lightful  picture.  We 
agree! 


‘‘  Nowhere  near  the  limit  of  ice  cream 

sales 


First  Commercial  A.F.D. 

Plant  Opened 

The  Irish  Sugar  Corporation’s  ac¬ 
celerated  freeze-drying  plant  at  Mal¬ 
low,  Co.  Cork,  was  opened  on  Wednes¬ 
day,  May  24,  as  we  went  to  press. 
Details  and  a  full  report  will  be  pub¬ 
lished  in  our  next  issue. 


Leonard  Hill  trophy  for  agencies' 
golf 

The  Spring  mei-ting  of  the  Golfing 
Society  of  the  Institute  of  Incorporated 
Practitioners  in  Advertising  was  held 
on  March  28,  and  was  attended  by  a 
record  number  of  players.  The 
Leonard  Hill  Trophy  for  agencies 
competing  was  won  by  Mr.  D.  faylor 
and  Mr.  W.  E.  Osborne  of  Osbome- 
Peacock.  The  Strong  Challenge  Trophy 
was  won  by  Mr.  A.  Scott  of  Fo.ster, 
Turner  and  Benson.  The  L«*onard  Hill 
Trophy,  which  is  awarded  by  Mr.  W. 
Leonard  Hill,  chairman  of  the  proprie¬ 
tors  of  this  journal,  was  presented  to 
the  winners  by  Mr.  R.  Nash,  captain 
of  the  club. 


Who  goes  to  Russia? 

It  is  proposed  that  a  delegation  from 
the  British  Baking  Industry  should 
visit  bakeries  and  baking  institutes  in 
the  U.S.S.K.  The  B.B.I.R.A.  is  will¬ 
ing  to  handle  the  initial  organisation  of 
the  delegation.  The  cost  is  difficult  to 
estimate  until  the  numbers  are  known, 
but  it  is  likely  that  a  trip  lasting  a 
fortnight  would  cost  from  ;{i5o-;^25o 
per  person. 

Would  those  persons,  whether  mem¬ 
bers  of  the  B.B.I.R.A.  or  not,  who  are 
definitely  interested  in  joining  such  a 
delegation  write  as  soon  as  possible  to 
Dr.  N.  Chamberlain,  Head  of  Member 
Services  Division,  B.B.I.R.A. 


“  The  ice  cream  industry  has  a  mag¬ 
nificent  record  over  the  past  fifteen 
years.”  This  encomium  to  an  expand¬ 
ing  section  of  British  food  manufactur¬ 
ing  was  made  by  Sir  John  Winnifrith, 
Permanent  Secretary  to  the  Ministry 
of  Agriculture,  Fisheries  and  Food, 
when  addressing  members  of  the 
Wholesale  Ice  Cream  Federation  at 
their  annual  luncheon  held  at  the 
Trocadero  Restaurant,  London,  on 
April  28. 

Post-war  sales  of  ice  cream  had,  ob¬ 
served  Sir  John,  considerably  increased 
mainly  because  of  the  industry’s  own 
drive  and  initiative.  ”  I  do  not  be¬ 
lieve,”  he  said,  ”  that  you  are  any¬ 
where  near  the  limit  of  your  sales  in 
the  home  market.  As  the  prosperity 
of  the  nation  grows,  so  that  market 
widens  for  the  more  sophisticated 
foods — and  also  for  the  foods  which 
take  least  trouble  to  prepare. ” 


Some  Federation  firms,  continued 
Sir  John,  were  also  interested  in  ex¬ 
ports,  and  he  hoped  they  would  be 
able  to  develop  this  trade  still  further. 
A  greater  volume  of  exports  was  of 
direct  benefit  to  the  country’s  balance 
of  payments  and  firms  anxious  to  ex¬ 
port  could  always  get  advice  from  his 
own  ministry  or  the  Board  of  Trade. 

After  the  luncheon  the  W.I.C.F.’s 
sixteenth  annual  general  meeting  elec¬ 
ted  Mr.  J.  D.  O.  Knowles,  chairman  of 
T.  Wall  and  Sons  (Ice  Cream)  Ltd.,  as 
the  new  Federation  chairman  in  suc¬ 
cession  to  Mr.  C.  P.  Favier,  general 
manager  of  the  Eldorado  Ice  Cream 
Co.,  Ltd.,  who  had  been  in  office  for 
three  years. 

During  the  morning  session  Dr.  D. 
Mounfield,  Principal  of  the  National 
College  of  Food  Technology,  Wey- 
bridge,  spoke  about  education  in  the 
food  industry. 


Mr.  C.  P.  Favier  fleft\ 
retiring  president  of  the 
Wholesale  Ice  Cream 
Federation  in  the  U.K., 
is  seen  talking  to  Mr. 
J.  D.  O.  Knowles,  who 
succeeds  him. 


Forthcoming  Meetings 

S.C.I.  Food  Group,  14  Belgrave 
Square.  London,  S.W.i;  June  3-10, 
Summer  Tour  to  Norway;  Wednesday, 
June  14,  18.15  •  **  Sensory  Appraisal  of 
Food  ”  by  N.  T.  Gridgeman  (at  H.Q.): 
Wednesday,  June  28,  Summer  visit  to 
National  Institute  for  Research  in 
Dairying,  Reading  (application  neces¬ 
sary). 

Food  Manufacturers*  Federation. 
Inc.,  4  Lygon  Place,  London,  S.W.i; 
Wednesday,  June  21,  12.30,  a.g.m.  and 
luncheon,  Grosvenor  House,  Park 
Lane,  W.i. 

British  Food  Manufacturing  Indus¬ 
tries’  R.A.,  Leatherhead,  Surrey: 
Thursday,  June  29,  a.g.m.  and  lun¬ 
cheon  at  Park  Lane  Hotel,  W.i. 
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The  skeleton  in  the  Wall’s  cupboard.  When  Mr.  John  Rigby,  a  meat  ms^ctor 
at  Wall’s  factory,  assembled  a  skeleton  of  Sus  scrofa,  the  English  domestic  pig, 
a,  a  hobby  with  expert  assistance  from  the  Natural  History  Museum  he  started 
something,  for  his  skeleton,  which  is  believed  to  be  the  only  correctly  assembled 
one  of  the  domestic  pig  in  existence,  is  now  used  in  the  training  of  Wall’s 
butchers. 


Plastics  In  Packaging 

Federation  forms  new 
group 

A  new  group  has  been  formed  by  the 
British  Plastics  Federation  to  deal  with 
packaging  which  it  is  estimated  uses 
40,f)oo  tons  of  plastics  per  year  at  a 
value  of  about  £200  per  ton. 

Thirty-eight  major  member-com¬ 
panies  of  the  Federation  have  expressed 
interest  in  the  Packaging  Group.  A 
Group  management  committee  has 
been  formed  to  include  packaging 
manufacturers,  material  suppliers  and 
engineers,  and  Mr.  D.  J.  Liston  (Metal 
Box  Co.)  has  been  elected  chairman. 
A  technical  committee  is  to  be  formed 
under  the  chairmanship  of  Mr.  P.  P. 
Hopf  (Boake,  Roberts). 

Among  the  first  matters  to  be  con¬ 
sidered  by  the  Packaging  Group  will  be 
standards,  statistics,  transportation, 
matters  of  public  health  and  consumer 
protection, 

‘‘  The  decision  to  form  the  Packag¬ 
ing  Group,”  said  Mr.  Liston,  ”  reflects 
the  growing  importance  the  Federation 
attaches  to  the  use  of  plastics  in  pack¬ 
aging.  It  is  a  rapidly  expanding  out¬ 
let  for  plastics.  We  estimate,  for 
instance,  that  more  than  a  third  of  all 
the  polythene  consumed  annually  in 
Great  Britain  is  now  used  by  the 
packaging  industry.  A  large  pari  of  it 
goes  into  squeeze  bottles,  now  being 
produced  at  the  rate  of  at  least  100 
million  a  year. 

"  Film  wrapping  is  of  course  another 
expanding  use  for  pre-packing  fruit  and 
vegetables.  20%  of  the  main  crop  of 
potJitoe.s  is  packed  at  stations  in  this 
way,  in  addition  to  a  large  percentage 
packed  by  retailers.” 


Another  Birds  Eye  cold  store 

On  April  27,  the  Mayor  of  East¬ 
bourne,  Alderman  Miss  Gladys  L. 
Parker,  m.b.e.,  j.p.,  officially  opened 
the  new  cold  store  and  amenities  block 
at  Birds  Eye  Foods,  Limited,  East¬ 
bourne  factory. 

Birds  Eye  is  a  comparative  new¬ 
comer  to  Eastbourne,  but  the  factory 
buildings  were  opened  some  years  ago 
by  the  Times  Food  Products  Co.,  Ltd. 
Until  May,  1959,  when  Birds  Eye  ac¬ 


quired  Times  Food  and  its  four  sub¬ 
sidiaries,  the  business  was  largely 
devoted  to  food  wholesaling — mostly 
in  bakery  and  confectionery  products. 
In  1956,  however,  the  company 
launched  its  first  quick-frozen  product. 
Tempo  dairy  cream  sponge. 

The  factory  at  Eastbourne  has  pro¬ 
vided  Birds  Eye  with  useful  facilities 
for  expansion  in  the  fields  of  dairy 
cream  and  other  confectionery  pro¬ 
ducts.  Birds  Eye  sponges  are  manu¬ 
factured  here,  as  well  as  the  original 
Tempo  sponges,  and  the  range  has 
since  been  extended  to  include  dairy 
mousse,  arctic  roll  and  cream  filled 
milk  chocolate  eclairs. 

The  number  of  people  employed  has 
quadrupled  in  the  two  years  since 
Birds  Eye  took  over  the  factory  and 
the  company  is  now  the  third  largest 
employer  in  the  lown.  The  factory 
general  manager  is  Mr.  G.  M.  Skellett. 


Baker  Perkins  goes  to  Moscow 

Machines  made  by  two  subsidiary 
companies  in  the  Baker  Perkins  group 
shown  at  the  British  Trade  Fair  in 
Moscow  included  a  Forgrove  LFF 
machine  for  wrapping  cartons  of  frozen 
foods  and  another  machine  with  appli¬ 
cations  in  the  frozen  food  industry 
made  by  Rose  Bros.  (Gainsborough), 
Ltd.  This  is  a  battering  and  crumbing 
machine  which  prepares  foods  such  as 
fish  fingers  and  hamburgers. 

Also  shown  was  a  machine  for  wrap¬ 
ping  ice  lollies.  The  lolly  is  wrapped 
so  that  it  is  completely  covered  in 
waxed  paper  including  the  stick,  the 
seal  being  achieved  without  damage  to 
the  lolly.  This  machine  is  also  made 
by  Forgrove. 


The  four  men  in  the  centre  of  this  picture,  (1.  to  r.)  Messrs.  L.  Kitchingman, 
M.  Ross,  R.  Swain  and  J.  C.  Demmar,  are  executives  of  Wall’s  {Meat  and  Handy 
Foods)  who  have  just  completed  a  10,000  mile  tour  of  U.S.A.  during  which  they 
visited  meat  plants,  packing  stations  and  research  institutes.  Their  chief  impres¬ 
sion  is  that  although  the  American  meat  industry  has  achieved  a  large  amount  of 
successful  mechanisation  from  which  this  country  can  benefit,  it  is  still  behind 
us  in  certain  aspects  where  we  have  further  knowledge  and  more  advanced 
techniques.  In  this  picture  they  are  seen  with  (extreme  left)  Mr.  R.  Burrell  and 
(extreme  right)  Mr.  J.  Rathsmayer,  respectively  research  director  and  plant 
superintendent  of  the  Rath  Packing  Co.  of  Waterloo,  Iowa. 
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COAL-properlq  used -is  the 
cheapest  fuel  for  the  Food  industri| 


Over  the  past  few  years  a  minor  revolu¬ 
tion  has  taken  place  in  the  eating  habits 
of  the  British  public.  Housewives  have 
learned  that  manufactured  and  processed 
foods  have  many  special  virtues — not  the 
least  of  which  is  absolute  cleanness — that 
simplify  her  daily  task  of  feeding  the 
family.  In  addition  they  give  her  an 
infinite  variety  of  good  and  appetising 
meals  regardless  of  season.  But  this 
tremendous  expansion  of  the  food  market 
has  brought  its  own  problems  to  the 
industry.  Increasing  competition  within 
this  market  means  that  every  possible 
economy  must  be  practised  if  profits  are 
to  be  increased,  and  markets  expanded. 


ECONOMY 

BEGINS  IN  THE  BOILERHOUSE 


There  are  still  many  managements  that  handicap  their 
finances  with  outdated  firing  plant.  To  modernise  other 
machinery,  while  ‘making-do’  with  inefficient  boiler  plant 
is  to  throw  good  money  down  the  drain.  Modem  coal- 
burning  installations  can  be  so  efficient  that  they  will 
more  than  pay  for  themselves  in  a  remarkably  short  time. 
They  are,  without  question,  the  /trsi  essential. 


Coding  stokers  feed  coal  continuously,  quietly  and  invisibly  into  this  modem  boiler. 
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COAL  IS  THE  RELIABLE  FUEL 


^ '  One  question  for  any  long-term  planning  is 
obvious :  can  supplies  of  coal  be  guaranteed  ?  The  answer 
is  yes — without  qualification.  The  mining  industry — 
Britain’s  largest  single  industry  is  becoming  increasingly 
efficient;  its  equipment  is  the  best  of  its  kind.  And 
British  coalfields  contain  enough  coal  to  supply  every 
industrial  demand  for  centuries  to  come. 


COAL  IS  CLEANER,  HOTTER 


Modem  grading  and  washing  methods  ensure 
that  coal  is  the  most  efficient  and  consistent  fuel  for  every 
type  of  boiler — the  ideal  fuel  for  every  section  of  the  food 
industry. 

But  to  obtain  the  maximum  heat  at  the  lowest  cost, 
coal  should  be  mechanically  stoked.  A  mechanical  stoker 
automatically  feeds  the  right  amount  of  coal  for  the  boiler 
load,  even  when  the  load  is  varying;  it  bums  coal  at 
optimum  efficiency  all  the  time  without  the  emission  of 
smoke  (thus  complying  with  the  regulations  in  Smoke 
Contrf)!  Areas);  and  it  virtually  replaces  the  human 
element  in  boiler  operation.  There  are  many  types  of 
mechanical  stokers,  of  which  the  most  commonly  used 
are  the  Chain  Grate  stoker,  the  Coking  stoker,  the  Under¬ 
feed  stoker  and  the  Sprinkler  stoker.  Standard  models 
are  available  for  all  sizes  of  boiler. 


DELIVERT-ON  THE  DOT 
-ON  THE  SPOT 

The  delivery  of  Industrial  coal  is  today  organised  and 
completely  reliable.  Leading  coal  merchants  have  com¬ 
pletely  overhauled  delivery  and  storage  systems  and 
are  fully  equipped  to  make  sure  that  you  get  the  right 
grade  of  coal  when  you  want  it  and  where  you  want  it. 

Furthermore,  a  completely  mechanised  handling  sys¬ 
tem  will  transport  coal  from  bunker  to  furnace  without 
any  manual  labour  at  all. 


and-when  you  need  it- 

A  NATION-WIDE  FREE  SERVICE 

The  vast  resources  of  the  National  Coal  Board  are  no 
further  away  than  your  telephone.  At  a  flick  of  your 
finger,  you  can  call  upon  one  of  the  most  comprehensive 
and  efficient  technical  services  in  the  world.  No  problem 
is  too  small  or  too  big.  You  may  want  advice  on  coal 
quality,  coal  storage,  coal-burning  appliances  or  even  on 
the  siting  of  a  boilerhouse.  \\'hatever  it  is,  a  ’phone  caU 
or  letter  either  to  your  coal  supplier  or  to  the  Regional 
office  of  the  National  Coal  Board  will  bring  an  unbiased 
and  authoritative  answer  to  your  problem. 


FINANCE  PLAN  FOR  INDUSTRY 

No  deposit,  repayments  spread  over  five  years, 
and  low  interest  charges  that  can  be  set  against  tax,  full 
investment  and  other  capital  allowances — these  are  the 
terms  available  to  the  manufacturer  or  businessman  who 
wants  to  install  modem  coal-buming  equipment  without 
touching  his  capital  resources. 

Make  use  of  the  National  Coal  Board  Industrial  Finance 
Plan.  The  loans  are  made  by  Forward  Trust  Limited,  a 
member  of  the  Midland  Bank  Group.  A  'phone  call  or  a 
letter  to  the  Regional  office  of  the  National  Coal  Board 
will  bring  you  full  details. 


Tkt  'feed  worm’  of  this  underfeed  stoker  feeds 
coal  direct  from  the  hopper  into  a  boiler. 


OVER  80%  OF 

BRITISH  INDUSTRY  USES  COAL 


The  National  Coal  Board  is  determined  that  COAL  shall 
continue  to  be  plentiful,  shall  continue  to  keep  our  indus¬ 
trial  power  both  dominant  and  progressive.  You  can 
depend  upon  COAL :  its  sources  and  supply  are  in  our 
oun  hands — are  free  from  fluctuating  foreign  policies  and 
stratagems.  Endless  research  by  scientists  and  chemists 
working  in  the  laboratories  of  the  N.C.B.  w’ill  ensure  that 
coal  will  be  increasingly  profitable  for  its  users. 


PROGRESSIVE  INDUSTRY  IS 

GOING  FORWARD  ON 


ISSUED  BY  THE  NATIONAL  COAL  BOARD 
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OVERSEAS  NEWS 


AUSTRALIA 

Equipment  installation  tenders 

The  Gladstone  Harbour  Board  in 
Queensland  has  invited  tenders  for  the 
installation  of  bulk  handling  equip¬ 
ment  at  the  Port  for  shipment  of  grain 
sorghum . 


Japanese  order  for  cheese 

The  Queensland  Butter  Marketing 
Board  has  obtained  an  order  from 
Japan  for  500  tons  of  cheese,  which  will 
be  processed  and  packed  at  a  new 
processing  plant  at  Kobe. 


Fewer  canned  apricots 

Exports  of  Australian  canned  apri¬ 
cots  to  the  U.K.  this  year  are  not  likely 
to  exceed  100,000  cans,  owing  to  the 
1961  apricot  pack  being  the  smallest 
since  1947. 

BRITISH  GUIANA 
Highest  ever  sugar-production 

Sugar  production  in  British  Guiana 
for  i960  has  been  reported  as  being 
334,441  tons,  an  increase  of  50,016  tons 
for  1959. 

CANADA 

Rowntree  enlarge  Ontario  plant 

The  Canadian  subsidiary  of  Rown¬ 
tree  and  Co.,  Ltd.,  are  extending  their 
chocolate  production  unit  in  Ontario. 

CHILE 
Milk  processing  plant 

The  largest  milk  processing  plant  in 
Chile  will  be  constructed  at  Temuco, 
estimated  at  costing  1,100,000  escudos. 


DOMINICAN  REPUBLIC 
National  rice  institute 

An  institute  has  been  established  to 
study  the  growing  of  rice  and  ways  of 
reducing  production  costs.  Since  the 
Republic  became  self-supporting  in  its 
rice  production,  rice  has  developed  into 
a  staple  item  in  the  Dominican  diet. 


Sugar  in  demand 

The  estimated  production  figure  for 
sugar  this  season  is  1,200,000  tons  and 
the  president  of  the  Republic  stated 
that  650,000  tons  were  assigned  for  the 
world  market,  possibly  more  than 
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112,000  tons  for  the  U.S.A.  The  Re¬ 
public  would  retain  ioo,ock)  tons  for 
internal  use. 


State  sugar  office 

A  sugar  advisory  organisation  has 
been  set  up  to  investigate  cane  varieties 
and  types  of  soil,  and  will  also  develop 
new  fertili-sers  and  cultivation  tech¬ 
niques. 


HOLLAND 
Milk  production 

The  number  of  milch  cows  and  cows 
in  calf  amounted  to  1,600,000  last 
December  as  against  1,548,000  for 
December,  1959.  The  average  milk 
yield  per  cow  for  i960  was  9,418  lb., 
as  compared  with  9,177  lb.  for  1959. 
Total  milk  production  in  i960  was 
higher  than  in  1959,  but  there  was  a 
slight  decrease  in  the  quantity  of  milk 
for  consumption. 


Vat-balling-up  machine 

A  machine  which  shapes  soft  doughs 
into  well-stifiened  doughballs  without 
the  use  of  air  or  flour-sprinkling,  has 
been  designed  and  patented  by  N.V. 
Machinefabriek  De  Ridder  of  the 
Hague. 

HONDURAS 
Spice  growth  investigation 

Representatives  of  the  American 
firm,  McCormick,  visited  the  Republic 
to  investigate  the  possibilities  of  large- 
scale  cultivation  of  vanilla  and  black 
pepper. 


ISRAEL 

Coffee  cultivation 

Following  experiments  conducted 
over  a  period  of  twelve  years,  farmers 
will  shortly  start  growing  coffee  on  a 
commercial  basis.  Seven  different 
strains  have  been  successfully  acclima¬ 
tised  by  special  methods. 


U.S.  research  grant 

A  25,000  dollar  grant  made  by  the 
U.S.  National  Science  Foundation 
recently  to  the  Biochemistry  Depart¬ 
ment  of  the  Weizmann  Institute  of 
Science,  Rehovot,  near  Tel-Aviv,  will 
be  used  to  further  studies  on  nucleo- 
proteins.  The  grant  is  intended  for  a 
three-year  period  starting  December  i, 
i960.  It  was  awarded  to  Dr.  Elson, 
senior  scientist  in  the  Biochemistry 
Section  of  the  Rehovot  Institute,  to 


enable  him  and  his  associates  to  carry 
out  research  in  ribonucleoproteins,  and 
studies  of  protein  synthesis. 


ITALY 

Fish  meal  meeting 

At  the  International  Meeting  on  Fish 
Meal  in  Rome  it  was  decided  to  explore 
means  of  establishing  a  world  wide 
intelligence  unit,  work  being  divided 
for  the  time  being  between  the  FAO 
and  the  International  Association  of 
Fish  Meal  Manufacturers. 


KENYA 
British  purchases 

Beef,  butter  and  fruit  exports  to 
Britain  show  a  big  increase  so  far  this 
year  over  the  same  period  last  year. 


NORWAY 
Whaling  expeditions 

The  eight  expeditions  participating 
in  this  year’s  pelagic  whaling  in  the 
Antarctic  have  reported  that  570,940 
barrels  of  oil  have  been  produced,  con¬ 
siderably  more  than  in  the  correspond¬ 
ing  period  last  year. 


PHILIPPINES 

Canned  milk  distribution 

The  National  Marketing  Corporation 
has  announced  that  it  will  maintain  the 
level  of  its  distribution  of  canned  milk 
during  the  summer  months.  The 
government  agency  noted  that  con¬ 
sumption  of  canned  milk  usually  in¬ 
creases  during  the  summer  owing  to  the 
sale  of  ice-cream,  etc.,  and  as  a  result 
prices  of  milk  rise. 

PORTUGUESE  EAST  AFRICA 
Sugar  factory 

The  construction  of  a  sugar  factory 
on  the  Pungwe  River  Flats  with  a 
capacity  to  produce  60,000  tons  of 
sugar  annually  has  been  authorised.  A 
public  company  with  an  initial  capital 
of  ;^625,ooo  has  been  formed  to  exploit 
this. 

RHODESIA  and  NYASALAND 
Dried  milk  factory 

Government  protection  of  the  dried 
milk  factory  of  the  Nestl6  group 
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Mr.  C.  P.  Walker  (left),  president  of 
International  Flavors  and  Fragrances 
Inc.,  recently  visited  the  principal 
l.F.F.  locations  in  Europe.  Here  he 
is  being  welcomed  at  Zaadam,  Hol¬ 
land,  by  Mr.  F.  H.  P.  Tripp,  manager 
of  the  European  area  in  the  l.F.F. 
organisation. 


through  the  imposition  of  increased 
customs  duty  on  dried  milk  is  being 
given.  Production  from  the  factory 
has  already  reached  commercial  pro¬ 
portions. 


Sugar  mill 

Work  has  started  on  a  sugar  mill, 
which  is  part  of  the  £5  million  develop¬ 
ment  plan  of  Triangle  Sugar  Estates. 
The  mill  will  be  capable  of  crushing 
1 20  tons  of  cane  an  hour. 


U.S.A. 

Sugar  Act 

The  U.S.  Congress  has  extended  the 
Sugar  Act  in  time  to  meet  the  expira¬ 
tion  of  the  previous  law,  terminated  on 
March  31.  The  new  act  will  be  in 
force  for  15  months,  and  provides  the 
president  with  the  authority  to  con¬ 
tinue  the  exclusion  of  Cuban  supplies 
and  deny  the  Dominican  Republic  the 
right  to  share  in  the  redistribution  of 
Cuba’s  quota. 


Nutrition  fellowships 

Thirteen  nutrition  fellowships  at 
Columbia  University  have  been  estab¬ 
lished,  financed  by  leading  manufac¬ 
turers  in  the  food  industry.  These 
fellowships  will  train  students  from 
overseas  in  food  technology  and  related 
subjects.  The  students  will  help  to 
train  others  in  their  own  countries, 
especially  in  areas  where  malnutrition 
is  a  problem.  Three  of  the  fellowships 
are  endowed  by  the  H.  J.  Heinz  Co. 


Addition  to  I.F.F. 

Kerr  Fruit  Concentrates  Inc.  of  Port¬ 
land,  Oregon,  has  been  acquired  by 
International  Flavors  and  Fragrances 
Inc.  The  Kerr  company,  a  family 
concern  since  1900,  produces  fruit  and 
berry  juices  for  the  food  industries. 


Conditions  for  extending  temporary 
additive  clearances 

The  Food  and  Drug  Administration 
recently  announced  conditions  which 
must  be  met  by  manufacturers  to  ob¬ 
tain  further  time  extensions  for  safety 
clearances  of  food  additives  authorised 
by  the  new  law  now  signed  by  Presi¬ 
dent  Kennedy. 

Mr.  G.  P.  Larrick,  Commissioner  of 
Food  and  Drugs,  pointed  out  that  the 
law,  which  specifies  a  final  cut-off  date 
of  June  30,  1964,  does  not  automatic¬ 
ally  grant  further  extensions.  Mr. 
Larrick  said,  however,  that  previously 
granted  or  pending  extensions  would 
be  continued  in  effect  until  July  i, 
1961,  to  enable  submission  of  the 
necessary  information  and  its  evalua¬ 
tion  by  FDA  regarding  substances  for 
which  further  extensions  are  believed 
warranted. 

Mr.  Larrick  pointed  out  that  no 
extension  can  be  granted  unless  the 
substance  involved  can  be  shown  to 
present  no  undue  risk  to  the  public 
health  during  the  extension  period. 

Requests  for  extension  of  time  be¬ 
yond  July  I  next  will  be  considered  if 
the  following  information  is  promptly 
submitted : 

1.  the  specified  name  or  chemical 
designation  of  the  substance,  the 
use  or  uses  for  which  it  is  desired, 
and  the  amount  and  purpose  in¬ 
volved  in  each  usage; 

2.  a  statement  outlining  actions 
taken  to  determine  applicability 
of  the  food  additives  law  and 
estimates  of  the  amount  of  re¬ 
search  work  needed  to  date. 

Any  extensions  beyond  Jan.  i,  1962, 
will  be  conditioned  upon  a  requirement 
of  progress  reports  every  six  months. 


OBITER  DICTA 

^  Across  the  Atlantic,  milk  has 
been  discovered  to  be  non-U. — 
The  Milk  Industry. 

^  .  .  .  For  the  timid,  ordinary 
curry  powder  can  be  substitu¬ 
ted. — From  a  recipe  in  a  press 
release. 

0  Working  conditions  (at 
Wall’s  new  factory)  will  be  "  out 
of  this  world.” — Wall’s  general 
manager. 

0  Women  think  themselves 
creative  when  they  add  an  egg 
to  the  ready-mix  cake  packet. — 
The  Brewers  Digest. 

0  Mr.  H.  Newton  Young  .  .  . 
selected  a  plump  ”  Wonda- 
breast  ”  turkey  straight  off  the 
assembly  line  .  .  . — Press  release. 
0  Fish,  like  love,  can  be  where 
you  find  it.  And  with  fish  pro¬ 
cessing,  fish  are  beginning  to  be 
found  in  dishes  once  thought  un¬ 
likely  for  finny  things. — F.A.O. 
handout. 

0  I  doubt  whether  the  Mem¬ 
bers’  dining  room  of  the  House 
of  Commons  is  the  most  appro¬ 
priate  place  for  experiments  in 
food. — Sir  Herbert  Butcher, 
chairman  of  Commons  Kitchen 
Committee. 

0  The  moment  you  tie  up  a 
cow  by  the  neck  she  requires  a 
butler,  chambermaid  and  general 
haulage  contractor  to  bring  in 
food  and  take  the  milk  and 
muck  away. — Mr.  J.  S.  Morrey, 
Milk  Marketing  Board,  quoted 
in  Daily  Telegraph. 

A  The  only  person  it  (American 
‘^Champagne  ”)  was  never 
served  for,  while  my  husband 
and  I  were  at  the  White  House, 
was  Churchill.  He  would  have 
snorted  at  it,  so  we  had  to  serve 
French  champagne  for  him. — 
Mrs.  Eleanor  Roosevelt,  quoted 
in  Daily  Telegraph. 

^  Mr.  Harrison  tells  me  he 
travelled  60,000  miles  .  .  . 

"  My  average  speed  was  28 
m.p.h.”  says  Harrison.  This 
compares  favourably  with  the 
speed  of  Phileas  F<^g  who,  in 
Jules  Verne’s  ”  Around  the 
World  in  80  Days  ”  averaged 
only  14  m.p.h. — Press  handout. 

It  is  wise  not  to  eat  any  arti¬ 
ficially  coloured  foods,  such  as 
jams,  iced  cakes,  sweets,  ices, 
canned  peas,  margarine,  custard 
powder,  etc.  .  . 

.  .  .  Artificial  emulsifiers  should 
not  be  used  in  foods.  .  . 

.  .  .  Mothers  must  make  their 
family’s  bread,  etc.,  from  un¬ 
treated  stone-ground  flour  from 
small  mills.  .  . 

.  .  .  Soft  drinks,  being  often 
highly  acid,  also  dissolve  away 
enamel.  .  . — from  a  book  on 
food  quoted  in  Daily  Telegraph. 
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POSITIVE  PEST  CONTROL 

completed  in  minutes  by  FREQUENT  FOGGING 

using  your  own  equipment  and  safe  insecticides 


Disinrestation  of  manufacturing  areas, 
warehousing,  canteens  and  kitchens  has 
been,  until  now,  a  costly  and  disrupting 
business.  Today,  using  m  i  c  r  o  s  o  l  , 
with  PYTHON  non-tainting,  non-toxic  in¬ 
secticides.  you  can  actually  carry  out  the 
work  without  stowing  production  or  caus¬ 
ing  inconvenience  to  your  staff. 

During  a  break  period  or  last  thing  at 
night,  one  member  of  your  staff  operates 
the  Microsol  fog  generator,  filling  the 
whole  area  with  a  high-turbulence  mist 
that  finds  its  way  onto  every  exposed 


surface,  and  creeps  into  even  the  smallest 
cracks,  leaving  a  thin  residual  film. 
PYTHON  pyrethrum-based  insecticides, 
well-known  for  rapid  knock-down,  com¬ 
plete  the  process  of  disinfestation  safely, 
positively  and  economically,  python  is 
available  in  a  range  to  cover  every 
purpose. 

The  job  is  done  in  minutes.  The  capital 
outlay  is  negligible  and  one  demonstra¬ 
tion  is  sufficient  training  for  the  operator. 
You  can  repeat  the  process  as  often  as 
you  like  to  suit  your  own  specific  needs. 


The  Microsol  mechanical  fog  genera¬ 
tor  b  available  in  two  sizes: 

303T:  weighing  7S  lb.  and  wheel- 
mounted,  for  complete  penetration 
of  areas  up  to  3(X),000cu.  ft. 

202:  weighing  12  lb.  and  hand- 
operated.  for  complete  penetration 
of  areas  up  to  25,000  cu.  ft. 


Hard  to  believe?  Many  leading 
companies  have  already  proved 
the  positive  effect  of  the  Python/ 
Microsol  technique. 


MICROSOL  mechanical  fog  generators  with 

PYTHON  insecticides  based  on 


We  invite  you  to  see  Python! Microsol  in 
action.  A  technical  representative  will  call 
with  full  entails,  at  any  time  to  suit  you, 
and  can  give  an  on-the-spot  demonstration 
at  your  premises. 

*  Registered  Trade  Marks. 

268 


AFRICAN  PYRETHRUM 


Contact:  SILVER  CREEK  PRECISION  LIMITED 

17  Willow  Road.  Poyle  Estate,  CoInbrook,  Bucks.  Telephone:  Colnbrook  ISSTji 
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PEOPLE 


Mr.  D.  a.  Birch  has  been  appointed 
press  relations  officer  for  the  John 
Thompson  Group  of  Companies, 


Mr.  M.  P.  Keenan  of  Venesta  Foils, 
Ltd.,  has  assumed  responsibility  for 
sales  of  milk  capping  strip  for  the  dis¬ 
trict  extending  from  Lincolnshire 
through  Leicestershire  and  Cambridge¬ 
shire  to  Hampshire.  Mr.  M.  Wise 
deals  with  all  foil  materials  for  York¬ 
shire,  Cheshire,  Shropshire,  Derby¬ 
shire  and  Nottinghamshire  and  Mr.  B, 
Hoole  is  responsible  for  sales  of  all  foil 
materials  other  than  milk  capping  strip 
in  West  and  South-West  London, 
Hertfordshire,  Middlesex,  Surrey  and 
Hampshire. 


Mr.  D.  A.  Birch  Mr.  M.  P.  Keenan 


Mr.  B.  Hoole 


Mr.  D.  Shuttleworth,  recently  with 
the  Chemical  Division  of  the  Distillers 
Co.,  Ltd.,  at  Hull,  has  joined  Macon- 
ochie  Bros,  Ltd.,  as  technical  manager. 

He  will  operate  from  the  company’s 
factory  at  Hadfield,  Derbyshire,  and 
will  be  responsible  for  all  functions  of 
quality  control  and  general  engineering. 
In  addition  he  will  direct  the  mainten¬ 
ance  staff  at  the  company’s  various 
factories  and  will  be  responsible  for  all 
development  work. 


Mr.  W.  E.  Jones  has  been  appointed 
a  member  of  the  British  Egg  Market¬ 
ing  Board  upon  the  expiry  of  Mr.  F. 
Stillwell's  term  of  office.  The 
appointment  will  be  for  a  period  of 
three  years. 


.Mr  a.  a.  Morgan,  who  retired  on 
medical  advice  from  the  directorship  of 
sales  and  marketing  of  the  H.  J,  Heinz 
Co.,  Ltd.,  has  been  succeeded  by  Mr. 
A.  Beresford,  previously  director  of 
manufacturing. 


Mr.  P.  T.  Baring  MacLennan  has 
joined  the  Produce  Prepackaging  De¬ 
velopment  Association,  Ltd.,  as  their 
public  relations  officer. 


Sir  Harold  Koxbee  Cox  has  been 
appointed  chairman  of  the  Council  for 
Scientific  and  Industrial  Research  for 
five  years  as  from  October  i.  He  will 
succeed  Sir  Harry  Jephcott. 


Mr.  J.  E.  Jen¬ 
kins  is  seen 
accepting  a 
licence  for  a 
lawnmower 
which  was  pre¬ 
sented  to  him  on 
the  occasion  of 
his  retirement 
from  the  joint 
managing  direc¬ 
torship  of  Yeat- 
man  and  Goo¬ 
dies,  Ltd. 


Mr.  R.  I.  Roberts,  former  assistant 
group  manager  of  C.W.S.  bacon  fac¬ 
tories,  has  been  appointed  manager  of 
the  society’s  canning  factory  at  Lowes¬ 
toft. 


Mr.  F.  E.  Hroadfield  has  been 
appointed  general  works  manager  of 
H.  J.  Elliott,  Ltd. 


Miss  P.  Eaves  has  been  appointed 
public  relations  officer  for  Mac 
Fisheries,  Ltd. 


.Mr.  W.  R.  Owen  has  become  re¬ 
sponsible  for  Cardiff  and  Manchester 
branches  of  Honeywell  Controls,  Ltd., 
in  addition  to  continuing  as  Birming¬ 
ham  Branch  manager,  following  the 
transfer  of  Mr.  T.  Jackson  anti  Mr. 
R.  Robson  from  Manchester  and  Car¬ 
diff  respectively  to  head  office  positions 
at  Greenford. 


Mr.  B.  Tagert  has  been  appointed  Mr.  A.  L.  Perkins,  lecturer  in  the 
marketing  manager  for  the  U.K.  bakery  and  confectionery  department 
activities  of  Findus  International  AB.  of  the  Borough  Polytechnic,  has  been 

promoted  to  the  rank  of  senior  lecturer 
and  Mr.  A.  T.  Corless,  assistant  lec¬ 
turer  (Grade  B)  to  the  rank  of  lecturer. 


Mr.  W.  Henderson,  sales  director 
of  Coca-Cola  Bottlers  (Scotland),  Ltd., 
has  been  appointed  joint  managing 
director. 


Miss  P.  Lane,  formerly  group  per¬ 
sonnel  controller  of  the  Beecham 
Group,  Ltd.,  has  been  appointed  to  the 
board  of  directors. 


Mr.  M.  S.  Ware  has  taken  up  an 
appointment  as  marketing  service 
manager  with  Birds  Eye  Foods,  Ltd. 

Obituary 

We  regret  to  report  that  Mr. 
Charles  Goldrei,  chairman  and 
managing  director  of  Charles  Goldrei, 
Foucard  and  Sons,  Ltd.,  died  in  hospi¬ 
tal  at  St.  Ives,  Cornwall,  after  a  short 
illness. 


Miss  P.  Eaves  Mr.  W.  R.  Owen  Mr.  B.  Tagert  Mr.  W.  Henderson 
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Chicpak,  Ltd.  (683432.)  Monkcastle, 
Southwaite,  Carlisle.  Poultry  processors 
and  packers.  Dirs. :  A.  D.  B.  Duff, 
R.  \V.  Leeming,  M.  Mahaffey,  J.  J.  B. 
Seery,  J.  C.  Wade,  G.  B.  Fairbairn. 

Kegs  and  Containers,  Ltd.  (683504.) 
Crewe  House,  Curzon  Street,  I^)ndon, 
W.i.  Mfrs.  of  kegs,  containers,  barrels 
and  tanks.  Uirs. ;  A.  E.  Hepper, 

G.  S.  B.  Honey,  G.  R.  I^ngford- Allen. 
Tender-Pak,  Ltd.  (683618.)  in, 

London  Road,  Portsmouth.  Makers  of 
sausages,  pork  and  other  pies,  packed 
meats,  etc.  Dirs. :  A.  G.  Leddington, 
Mrs.  M.  Leddington. 

Caybridge  Parm,  Ltd.  (683790.)  7, 

The  Close,  Norwich.  Honey  and  mead 
producers.  Uirs.:  S.  R.  le  Blanc  Smith, 
Mrs.  M.  R.  T.  le  Blanc  Smith. 

Coventry  Sheppard  and  Co.,  Ltd. 
(683840.)  17,  Corn  Exchange  Chamliers, 

Ixmdon,  E.C.3.  Flour  mfrs.  Dirs. : 

H.  F.  Egerton,  B.  Loughran. 

Severn  Valley  Biscuit  Co.,  Ltd. 
(683911.)  Leaton  Cottage,  Bobbington, 
Staffs.  Mfrs.  of  ice  cream  wafers,  bis¬ 
cuits,  etc.  Dirs. :  A.  Billingham,  J. 
Phillips. 

Eastern  Food  Products,  Ltd.  (685560.) 
2,  Foster  Road,  I^ondon,  W.4.  Mnfrs. 
of  and  dirs.  in  frozen  foods,  ice  cream, 
etc.  Subs. :  F.  C.  Chadha,  B.  C.  Chadha. 

House  of  Dixon,  Ltd.  (685598.)  51, 

Caversham  Avenue,  N.  13.  Distillers, 
brewers,  maltsters,  etc.  Dirs.:  F.  E.  R. 
Dixon,  C.  E.  Dixon.  Subs. :  G.  A. 
Crook,  E.  Faulkner. 


New  Companies 

Oxley  Shemilt  and  Co.,  Ltd.  (685686.)' 
Colonial  House,  Mincing  Lane,  E.C.3. 
Mnfrs.  of  and  dirs.  in  articles  made  of 
sugar.  Subs. :  B.  L.  Oxley,  R.  T. 
Graffley-Smith. 

Alexander’s  Stores  (Sheffield),  Ltd. 

(686114.)  32/4,  Hereford  Street,  Shef¬ 

field,  I.  Sweetmeat  mnfrs.  Dirs.:  T.  D. 
Alexander,  G.  Alexander,  W.  R.  Alex¬ 
ander,  Mrs.  S.  E.  Alexander. 

David  Talbot,  Ltd.  (686383.)  The 
(irey  House,  Little  Cheverell,  nr.  De¬ 
vizes,  Wilts.  To  carry  on  bus.  of  dairy¬ 
men,  etc. 

J.  and  P.  Turner,  Ltd.  (686387.) 
.\rrow  Mills,  Island  Terrace,  Bridge 
Street,  Kington,  Herefordshire.  To  take 
over  bus.  of  corn  millers,  seed  mchts. 
aiul  farmers  cd.  on  as  "J  and  P.  Turner” 
at  Free  Street,  Brecon,  and  at  Kington, 
Hereford,  etc. 

M.  and  J.  McCarthy  (Port  Talbot), 
Ltd.  (686487.)  1 14,  Fairway,  Port  Tal¬ 
bot.  To  carry  on  bus.  of  bakers,  biscuit 
mnfrs.,  confectioners,  grocers,  etc. 

Edmund  Barton,  Ltd.  (686521.).  62, 
I,ascelles  Street,  St.  Helens.  To  carry 
on  bus.  of  pickle  mnfrs.,  etc. 

Whit  Products,  Ltd.  (686547.)  Hurst 
r^ne,  Tipton,  Staffs.  To  deal  as  pro¬ 
cessors,  mnfrs.,  and  factors  of  foodstuffs, 
including  potato  crisps,  nuts,  etc. 

Broadway  Farm  Products,  Ltd. 
(686553.)  Broadway  Hall,  Verdons 
I^ne,  Stradbroke,  Suffolk.  To  carry  on 
bus.  of  pig  farmers  and  breeders,  etc. 


Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 


Beeds  Wharf,  Ltd.  (686577.)  28, 

Queen  Street,  E.C.4.  To  carry  on  bus. 
of  importers,  exporters  and  mnfrs.  of  and 
dirs.  in  Hour  cereals,  cereal  products,  etc. 

Lowertrees,  Ltd.  (686676.)  To  carry 
on  bus.  of  broiler  chicken  breeders,  etc. 

S.  and  F.  (Overseas),  Ltd.  (686690.) 
101-3,  Baker  Street,  W.i.  To  carry  on 
bus.  of  mnfrs.  of  and  dirs.  in  agricultural 
and  farming  equipment,  etc. 

Oodbold  (Bakers),  Ltd.  (686714.)  To 
take  over  bus.  of  bakers,  confectioners 
and  pastryc(x)ks  cd.  on  as  ”K.  Godbold” 
at  West  Wickam,  Kent,  etc. 

J.  0.  Orpen,  Ltd.  (686745.)  Acland 
Road,  Exeter.  To  take  over  bus.  of  a 
i)utter  mnfr.  cd.  on  as  "  J.  C.  Orpen” 
at  21,  Frog  Street,  Exeter,  etc. 

Witham  Fruit  Go.  Ltd.  (686765.)  47, 
Sincil  Street,  Lincoln. 

A.  and  V.  Herrick,  Ltd.  (686808.) 
1737,  London  Road,  Leigh-on-Sea, 
Essex.  To  carry  on  bus.  of  mnfrs.  of 
and  dirs.  in  groceries  and  provisions,  etc. 

T.  Sheppy  and  Sons,  Ltd.  (686863.) 
The  Mill,  Congresbury,  Somerset.  To 
take  over  the  bus.  of  provender  millers 
cd.  on  at  Congresbury,  etc. 


These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 
1 16,  Chancery  Lane,  London,  W.C.i. 


867,498.  Polycell  Products,  Ltd.,  and 
S.  Neumann  :  Seed-carrying  material 
and  a  method  for  the  manufacture  of 
the  material. 

867,613.  Brewing  Patents,  Ltd.,  R.  D. 
Hall  and  G.  Harris:  Method  for  pre¬ 
venting  the  formation  of  haze  in  fer¬ 
mented  beverages. 

867,620.  Bergedorfoer  Eisenwerk  Ak- 
tiengesellschakt  Astra-Werke,  and 
SuDDEUTSCHE  ZucKER,  A.G. :  Recovery 
of  non-sugar  substances  arising  from  the 
purification  of  sugar  beet  juice. 

867,850.  E.  H.  Bentall  and  Co.,  Ltd.: 
Grain-crushing  machines. 

867,652.  R.  B.  Burke:  Automatic  ma¬ 
chines  for  lidding  and  marking  lever-lid 
cans. 

867.655.  Power  Strapping  Systems, 
Ltd.  :  Tying  machines  for  packages  and 
the  like. 

867,956.  H.  Bednartz  :  Strainer,  par¬ 
ticularly  for  tea  and  coffee. 

867,670.  Bemar  Soc.  a  Garanzia  Limi- 
TATA :  Coffee  machine. 

867,698.  Cellophane  Investment  Co.. 
Ltd.  :  Apparatus  and  method  for  appli¬ 
cation  of  adhesive  tape. 

867,720.  P.  Rhodes  :  Refrigeration  ap¬ 
paratus. 

New  patents  are  from  the  Journal  of 
Patents.  Permission  to  publish  has  been 
given  by  the  Controller  of  Her  Majesty’s 
Stationery  Office.  The  publication  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.2. 


866,486.  Volma,  N.  V.:  Process  for 
automatically  filling  cheese  moulds  for 
production  of  hard  cheese. 

866.622.  General  Foods  Corp.  :  Method 
of  recovering  gelatin. 

866,776.  Artrite  Resins,  Ltd.  :  Con¬ 
tainers. 

866,801.  Monsanto  Chemical  Co.  :  Plas¬ 
tic  material  containers. 

866.814.  Shirley  and  Warbey  Box  Co., 
Ltd.  :  Boxes  with  self-sealing  closures. 
866,849.  Fr.  Hesser,  Maschinenkabrik- 
.\.G. :  Machine  for  charging  containers 
with  powdered  materials. 

866,853.  Constructions  Guinard:  Cen¬ 
trifugal  driers. 

866,873.  H.  A.  Faerbf.r:  Machine  for 
continuously  extruding  and  severing 
creams  and  the  like  plastic  and  semi¬ 
plastic  confectionery  forming  materials. 
866.954.  Thomas  Robinson  and  Son, 
Ltd.  :  Machine  for  washing  and  stoning 
cereal  grain. 

867,040.  L.  J.  Larmuth  and  A.  Lar- 
MUTH :  Wrapping  machines. 

867,053.  Diamond  National  Corpora¬ 
tion:  Cartons. 

867,107.  Bates  Ventil  Saekke  Co.,  A.S.: 
Collapsible  refuse  bags. 

867,110.  Carl  Drohmann  G.m.b.H.: 
Collective  packaging  apparatus. 

867,118.  E.  R.  Mills:  Propagator  for 
seeds  or  the  like. 

867,129.  Burco,  Ltd.:  Dish-washing 
machines. 

867,140.  J.  G.  Stephen:  Mowing  and 
harvesting  machine. 


867,218.  Pressed  Steel  Co.,  Ltd.:  Re¬ 
frigerators. 

867,225.  Minnesota  Mining  and  Manu¬ 
facturing  Co. :  Label  tape. 

867,292.  Whirlpool  Corporation:  Re¬ 
frigerators. 

867,231.  Co-operative  Wholesale 
Society,  Ltd.  :  Manufacture  of  cheese 
by  inoculation  and  lids  for  milk  chums 
and  like  lidded  containers  for  use  in  such 
manufacture. 

867,243.  Hercules  Powder  Co.,  Ltd.: 
Strippable  protective  coatings  for  pack¬ 
aging  purposes. 

867,300.  Ahlen  and  Akerlund  For- 
packning  A.B.  :  Partitioned  cartons. 
867,311.  Forgrove  Machinery  Co., 
Ltd.  :  Wrapping  machines. 

867,321.  Brehmer  Folding  Box  Co., 
Ltd.,  and  H.  H.  Thompson:  Boxes  and 
trays. 

867,325.  SvENSKA  Box  A.B. :  Collapsible 
lioxes. 

867,347.  General  Foods  Corporation: 
Cereal  puffing  apparatus. 

867.375-  C.  ScHNELL  (trading  as  Schnell 
Maschinenfabrik  Carl)  :  Comminuting 
machine  for  meat  and  similar  products. 
867,404.  E.  R.  Armelin  and  A.  F.  G. 
Plaskett  :  Cartons. 

867,428.  E.  T.  Oakes  Corporation: 
Manufacture  of  bread  dough. 

867,439.  J.  Hyman  (trading  as  Salmon 
Smoking  Co.)  :  Containers  for  edible 
commodities. 

867.614.  Cyklus,  Ltd.:  Preserving  food. 

867.615.  Glidden  Co.:  Hard  butter. 
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THESE 

BEST-SELLERS!) 

Shippam’s  Potted  Salmon  with  Butter 
and  Dressed  Crab  with  Butter  are  two 
of  a  range  of  Minced  Foods  which  have 
proved  so  successful  that  they  easily 
outsell  their  nearest  competitors.  (In 
fact  Shippam’s  Potted  Salmon  with 
Butter  outsells  its  nearest  rival  by 
more  than  two  to  one!)  We  asked 
Shippam’s  to  tell  us  why  they  are  so 
popular. 

"Undoubtedly  their  success  has  been 
due  to  two  things,’’  they  say.  "First, 
the  quality  of  the  salmon  and  the  crab; 
secondly,  the  inclusion  of  the  word 
’butter’  in  the  title.  This  latter  point 
has  made  a  great  impression  on  the 
trade  and  the  housewife.’’ 

Like  Shippam’s,  many  other  manu¬ 
facturers  are  coming  to  realise  the 
extra  selling  power  of 'butter’  products. 
And  more  and  more  retailers  are  choos¬ 
ing  to  stock  butter  products,  and  to  put 
them  right  to  the  front  of  their  display. 
A  product  with  'butter’  on  the  label 
sells  itself.  Try  for  yourself.  You’ll  find 
it  pays  to  sell  butter  products,  and  to 
say  so  by  putting  them  on  display. 


dressed 

CRAB 

WITH  BUTTER 


ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL,  Mercury  House.  Waterloo  Road.  London  8  J!.l  Telephone:  WATerloo  6231 
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MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
(Urmston  2205) 


UVERPOOL 

REGENT  ROAD 
BOOTLE  20 
{Bootle  4621 18) 


Inland  and  Continental 


Constant  work  with  fruit  juices,  sugar  and  vegetables  is  hard 
on  the  hands  but  Rozalex  Barrier  Cream  No.  lo  offers  a  simple 
means  of  avoiding  sore  or  smarting  skin.  Specially  developed 
for  bakers,  confectioners  and  the  food  industries  generally  it  is 
water-resistant,  contains  no  perfume  and  will  not  contaminate 
food  in  any  way. 

Also  available — Rozalex  Fruit  Stain  Removing  Cream. 


ROZALEX 


Keeps  Hands  HEALTHY 


Writ*  for  dotollt  and  tamplot  to;  ROZALEX  LIMITED  Tht  Plonaart  of  Barriar  Craamt 


Bring  your  marking 
problems  to  us. 


SAUVEN 


11-13  HAHON  WALL,  LONDON  E.CI.  Tel:  CHAncery  3413 


Will  automatically  imprint  code-dates  or  contenu  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 


Automaticaily  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 


type  in  any  size. 


BASELOCK 
PRINTING  ROLLER 


Two  first-class  Yeast 
Products  which  add  zest 
and  goodness  to  the  modern  diet 

yestaminI  yestabako n 


Ytscamin  it  pura,  de-bittared 
driad  brawart'  yaatt,  a  rich 
natural  tourca  of  *B'  (roup 
vitamini  which  alto  containt 
naarly  half  itt  own  waight  of 
high  grada  procain.  In  modarn 
timat,  with  a  tandancy  to  aat 
ovar  rafinad  foodt,  thara  it  a 
vital  naad  to  fortify  tha  diat  with 
a  compotita  tourca  of  ‘B‘ 
vitamint,  and  Yattamin,  a 
plaatantly  flavourad  bitcuit 
colourad  powdar,  it  tha  idaal 
way  of  doing  to. 


Yattabakon,  lika  Yattamin,  it 
mada  from  top  quality  driad 
yaatt,  tpacially  blandad  with  a 
variaty  of  carafully  talacted  and 
appatiting  flavouring  matarialt. 
Yattabakon  offart  all  catarart  a 
uniqua  opportunity  of  giving  a 
wida  variaty  of  tavoury  dithat 
a  naw  flavour  and  anhancad 
nutritional  valua. 

Yattabakon  flavouringt  giva 
charactar  and  tang  to  Soupt, 
Stawt,  Graviat,  Piat  and  avery 
kind  of  agg  dith.  Pott  tha 
coupon  for  tamplat  —  today! 


Products  of 
THE  ENGLISH  GRAINS  I 
COMPANY  LTD 
Shobnall  Road 
BurLon-on-Trenk 


We  MARK  what  you  MAKE! 


COOAPACK 
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I 


PURITY 
UNIFORMITY 

. .  .  in  every  requirement 
. . ,  to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


LABORATORIES 
(ENGLAND)  LIMITED 
114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
CHICAGO  4  •  NEW  YORK  62,  N.  Y.  •  10$  ANGELES  21 
Atlanta  •  Boston  o  Cincinnati  •  Detroit  o  Dallas  •  New  Orleans 
Minneapolis  e  St.  Louis  o  San  Francisco 
Flsnsysth  Isbs.  (Conede)  LIA.  o  Mentrtol,  Tsrasis,  Vanceevsr,  Wiimipsf 
A|ti.  A  Disl.  in  Mexico:  Oregotrio  4  Fonnacia  Mox.  S.  A.  Moxico  1,  D.  F. 


CONTROL  OF 
WATER  LEVEL 


GLENFIELD 

Saliva 

provide 

reliability 
&  long  life 

A  selection 
of  standard 
designs,  in 
regular  sizes, 
to  suit  most 
needs. 


GENERAL  CONTROL  OF  LIQUIDS 


The  Glenfield  Valve  range  caters  for 
all  requirements  for  valves  to  control 
the  flow  of  liquids.  Illustrated  below 
are  a  few  examples. 


Valve 


Diaphragm 

Valve 


Head  Office  &  Works: 

KILMARNOCK  •  SCOTLAND 
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Natural  &  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P.I 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B. P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.) 
DL  Calcium  Pantothenate  U.S.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P./U.S.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetatei 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folio  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  A  D 


Get  your  vitamins  from 
VITAMINS  LIMITED 


TRANSPORTER  TANKS 

We  manufacture  all  types  of 
Food  Handling  Equipment 
in  Stainless  Steel 

Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL.  MONEL  METAL.  COPPER  AND  ALUMINIUM 

LONDON; 


21  Strutton  Ground, 

Phone  ;SULU VAN  2061/2  i^^9BliUliilBUS£USaSdUSiASal 

Phone;  BELL  2004/6  Cramt;  "STAINLESS.  GLASGOW” 

and  at 

EDINBURGH  •  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE  •  BELFAST  •  DUBLIN 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 
WHALE  and  FISH  OILS,  Hardened,  Crude  and 
Refined 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

CabiM  a  Foraifn  Ttlaframt;  LEHRCOMP,  LONDON 
Inland  Talagrami  Talaphone 

LEHRCOMP.  LONDON,  TELEX  CITY  4737  (6  linM) 

Int.rnat.  Talax  London  28293 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANVFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


Bulk  SalM  Dapt.,  Vitamins  Limitad  (Dapt.  C.I.9.). 
Uppar  Mall,  London,  W.6,  Talephont:  RIVertide  5001 
Taltframt:  Vitamins,  London,  Talax. 


lO  LLOYDM  AVENVB  •  LONDON  •  E*C'S 

TELEPHO’SE  •  aOYAL  4661  „ 
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J.he.  CcMomel  Jiwm^aciwiexs  . . . 

ESTABLISHED 

satwex  caramei. 

%owi,  Colom  ptoMem  soloed 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

rile  tjler  sample  Ic 

L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  M IDDX. 

Telephone:  UXBRIDGE  33095 


LABORATORY 

EQUIPMENT 


TEST-MIXING 
MADE  EASY 


These  mechanical  mixers  take  the  guesswork  out  of  sample 
blending,  making  sure  of  an  even  mix.  They  belong 
to  an  unrivalled  range  of  cereal  laboratory  instruments  which 
bring  scientific  techniques  to  the  aid  of  the  food 
manufacturer. 


The  smooth  white  surface  of  Turners  Food 
Belting  will  increase  your  handling  efficiency. 
Easily  cleaned,  it  will  not  contaminate  the 
food  and  there  will  be  no  wastage  of 
valuable  material.  The  photograph  below 
shows  the  intake  plant  at  the  Atora  Works  of 
Hugon  &  Co.  Ltd.,  handling  large  lumps  of  raw 
fatty  material  used  in  the  manufacture 
of  beef  suet.  Give  your  products  a  good  start 
in  life  on  Turners  Fo^  Conveyor  Belting. 
We  shall  be  pleased  to  send  details  on  request. 


White  finished  Conveyor  Beltings  installed  by  the  East 
Lancashire  Conveyor  Company  at  the  Atora  Works  of 
Hugon  &  Co.  Ltd.,  Manchester. 


ROTOHIXER 

A  simple,  compact  and 
highly  efficient  dry-mixer: 
the  transparent  cylinder 
allows  for  half  its  volume 
(i.e.  3.200  cubic  cms)  to 
be  available  for  mixing 
capacity. 


MAJORPIN  MIXER 

A  pin-type  mixer  for  doughs 
and  similar  moist  products, 
mixing  samples  of  200  to 800 
grammes.  The  companion 
MINORPIN  mixer  is  ideal 
for  smaller  quantities  of  20 
to  60  grammes. 

AtCAUf «  COMMNY 


Write  for  detailt  to;  Fleur  Treatment  Department, 

HENRY  SIMON  LTD.,  CHEADLE  HEATH.  STOCKPORT 
Tolophono:  Gatloy  3621  Tolox:  64-217 


A  MEMBER  OF  THE  TURNER  4t  NEW  ALL  CROUP 


COLD 

COMFORT! 


MINUS  40°F  FOR 
THREE  HOURS  AND 
STILL  COMFORTABLE 


Other  cold  store  clothing  available 
to  meet  all  requirements. 

Also,  we  have  large  stocks  of  aprons, 
gloves,  overalls,  footwear,  etc.,  suitable  for 
food  processing  operatives. 

Write  to  our  new  address  for  full  details. 


J.C.P 


(INDUSTRIAL  CLOTHING)  LTD. 

•  CANADA  WORKS.  CHESHAM.  BUCKS.  Ttl.:  Amarsham  2340 


NYLON  FRIDGE  SUIT 

Consisting  of: 

ONE  PIECE  INNER 

NYLON  WITH  QUILTED  TROPAL 
LINING  •  FULL  LENGTH  ZIP  •  DRAW 
CORD  IN  HOOD  •  ELASTICATED  OR 
ADJUSTABLE  WRISTS  AND  ANKLES 

TWO  PIECE  OUTER 

HEAVY  GAUGE  PROOFED  NYLON 
PULL-ON  SMOCK  AND  TROUSERS  • 
HARD  WEARING  •  WATERPROOF  • 
EASILY  WASHED  •  CHEAP  TO  REPLACE 

ALSO  AVAILABLE  AS  A  TWO-PIECE  GARMENT 


IPliBIP 


■P  IP  IP  IP  mm  mm  mm  mm  mm  mm  ip  «p  p 
PJPAPJPlPPPNPlPAPlPliPPPlPJiP 
•PAPPPSPAPPPPP  jp«p  JPPPAP  aPJii 


BEGC.  COUSLANI 


.  .  .  and  everything  is  arranged  with  Begg,  Cousland — 
where  wire  is  woven  in  any  mesh, 
any  metal  for  any  purpose— 

as  perfect  as  a  century  of  experience  can  make  it. 

SPRESGFIELD  WIRE  WORKS  GLASGOW  S.E. 


Fuily-automatic,  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  2S0  a  minute. 

Can  be  supplied  with  lO-head  liquid  filler  as  shown 
in  illustration.  Steam  flow  attachment  also  available. 

Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 


THE  PREMIER  FILTERPRESS  CO.  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  ‘  SURREY  •  ENGLAND 


TthphoM: 
Wallington  5572/3 


FiltM’ing.  Souphon.,  London. 


CoMm: 

Filcring.  London. 
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See  ALBRO  for  Fillers  &  Cappers 

IT^heaThlur^I 

all  Liquids  &  Squashes  | 


Speed  your  output  with  this  ALBRO  4-head  semi-automatic 
vacuum  filler — it  fills  sauces,  essences,  cordials,  squashes,  olive  oil 
and  other  liquids  at  a  rate  of  80-200  dozen  per  hour,  depending 
on  bottle  size  and  nature  of  product.  Filling  is  fast,  accurate  and 
completely  free  from  spill,  drip  or  mess.  Damaged  bottles  are 
automatically  rejected. 

Machines  for  handling  squashes  are  fitted  with  a  vacuum- 
operated  agitator  in  the  filler  tank. 

Ask  for  further  details  of  these  simple,  valveless  fillers  or, 
better  still,  a  demonstration. 

ALBRO  Filling  Machines 

for  Liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  RD..  PONDER’S  END,  MIDDLESEX.  Phone:  HOWard  2622  {5  lines) 

Telegrams  and  Cables:  ALBROMACH,  ENFIELD 


FIRST  AID 


Pioneers  in  Industrial  First  Aid  well  over  half-a- 
century  ago,  before  legislation  for  this  was 
introduced,  we  have  a  wealth  of  experience 
and  knowledge  available  to  you  when  con¬ 
sidering  the  provision  of  First  Aid. 

On  January  1st  I960,  revised  First  Aid 
regulations  (S.I.I959  No.  906)  became  operative, 
affecting  most  factories. 

Ensure  that  you  are  complying  with  the  latest 
regulations  by  consulting  us  for  all  your  First 
Aid  requirements. 


for  nitoist  or  sticky  powders 
prior  to  tableting  etc. 


Write  for 
illuttrated 
leaflet 


ROBUST  B  DURABLE — supplied  with  Stainless  Steel  parts  where  in  contact 
with  the  material  being  granulated.  Long  life  of  the  mesh  is  guaranteed. 
EFFICIENT.  DEPENDABLE.  EASILY  CLEANED— all  paru  working  on  the 
material  being  granulated  can  be  easily  and  quickly  dismantled  without  the  use  of 
spanners. 

QUIET  IN  OPERATION— all  gearing  it  enclosed  in  oil  bath. 

ALL  USERS  ARE  HIGHLY  DELIGHTED  WITH  THE  PERFORMANCE 
AND  CONVENIENCE  OF  THIS  MACHINE 

Also  Filling  Machines,  Granulators  for  dry  materials,  and  Lidding  Machines. 

J.  G.  JACKSON  B  CROCKATT  LTD. 

Nitahill  Road,  Thornliebank,  Glasgow. 

Tel:  GIFfnock  0391  Grams:  "JAKCRO  THORNLIEBANK" 


Conforming  to  the  requirements  of  S.l.  1959  No.  906  for 
factories  in  which  the  number  of  persons  employed 
exceeds  ten  but  does  not  exceed  fifty. 


A  PRODUCT  OF  CUxSOH,  ifiMrClh£UCal^  OLDBURY.  BIRMINGHAM 
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CONTINUOUS  CLIMBING  FILM 

EVAPORATORS  for  concentrating 

liquids  such  as  milk,  fruit  juices, 
coffee,  syrups,  gum,  whey,  etc. 
also 

INDUCED  FLOW  STIRRERS  AND 
MIXERS  for  handling  sauces,  soft 
drinks,  salad  cream,  syrups,  cooking 
fats,  ice-cream,  fruit  juices,  etc. 


EVAPORATION  PLANT 


Kestner  Evaporator  for  the  production  of  sweetened  condensed 
milk,  using  double  effect  with  vapour  recompression. 


Demonstrations  and  tests  can  alway  be  arranged 
in  our  well-equipped  London  Laboratories 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.  5  GROSVENOR  GDNS.  LONDON.  S.W.I 


Four  Books  for  Food  Manufacture  .  .  . 

Jam  Manufacture  oeorge  h.  rauch 

All  you  need  to  know  about  making  and  selling  jam,  without  going  into  un¬ 
necessary  theory.  41  plates,  12  Diofirams.  209  pages.  Demy  8vo.  20s. 

Cake  Making  E.  B.  BENNION,  M.SC.,  TECH.,  TECH.  (VKT.),  F.K.I.C.  AND  J.  STEWART 

The  new  and  enlarged  edition  of  the  famous  book  about  large-scale  cake¬ 
making.  Essential  for  the  student  taking  the  National  Bakery  Diploma 
Examination,  and  the  Final  City  and  Guilds  of  London  Institute  Examination 
in  Flour  Confectionery.  33  plates,  4  figures.  312  Pages.  Demy.  8vo.  30s. 

Creative  Cake  Decoration  joan  russell,  a.r.c.s.,  f.inst.b.b. 

Exciting  new  ideas  about  cake  design  and  display.  Essential  for  students  taking 
the  City  and  Guilds  Examination  in  cake  design.  64  plates  (many  in  colour), 
53  figures.  Imp.  8vo.  42s. 

Chocolate  and  Confectionery  c.  t.  williams 
The  new  edition  of  the  complete  guide  to  new  formulae  and  economical 
production  methods  and  machinery.  For  students,  manufacturers,  and  plant 
engineers.  87  figures.  239  pages.  Demy  8 w.  25s. 

Leonard  Hill  [Books]  Limited,  9  Eden  Street,  London  N.W.l. 

JM/B/t 
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are 
you 

content 
about 
content! 

You  can  rely  on  Normond  gauges 
to  accurately  measure 
the  contents  of  storage  tanks. 

and  are  you 
remotely 
informed! 

Position  the  Normond 
gauge  indicator  where  you 
will,  on  or  away  from  the 
tank,  in  the  most 
convenient  position  for 
your  readings. 

NORMOND 
TANK 
CONTENT 
GAUGES 


THE  HINIMETER 


Specially  for  domestic  or  smaller  industrial  application. 
Gives  remote  indication.  Hydrosutic  principle.  Quickly 
fitted.  Supplied  with  P.V.C.  tubing  and  balance  chamber 
— £6.  I  Os.  Od.  retail — send  for  leaflet. 


for  larger  installations 

There  is  a  range  of  Normond 
Gauges  suitable  for  Water  Works,  Dairies, 

Gas  Works,  etc.  Remote  indication,  hydrostatic 
principle,  quickly  fitted.  4}',  8*  and  13'  models. 

Calibrated  in  unit  of  height, 
weight  or  capacity. 


Send  for  leaflet  and  prices. 


INSTRUMENTS  LTD 


HYDREX  WORKS, 
PARADISE  ROAD 
RICHMOND. 
SURREY 


Tel.:  Richmond  1128 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  UMITED, 
WANDSWORTH  WORKS,  WANDSWORTH  ROAD,  S.W.8. 
Telephone  MACaulay  2233. 


METABISULPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


Factory  Canteens 

Their  Management  in  Great  Britain 

Jack  Hampton 

This  book  will  appeal  to  top  management, 
canteen  managers,  canteen  staff  and  industrial 
students.  First  edition:  1 15  pages.  Illustrated. 
15s.  net  Postage  extra. 

LEONARD  HILL  |BOOKS|  LIMITED 

EDEN  STREET,  LONDON,  N.W.l, 

FC/D/2 
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REFRIGERATION 

for  meat 


WCB  for  boxes,  trucks,  hampers,  bins, 
bottles,  trays  and  tanks  in  (lass  fibre,  poly¬ 
thene,  polypropylene,  super  vulcanized  board, 
moulded  chip  board  and  other  materials. 


Containers 


Testing  service 

Send  a  description  or  sample 
of  one  of  your  present  con¬ 
tainers  and  an  account  of  the 
job  it  has  to  do  and  we  shall 
be  (lad  to  advise  and  quote 
you.  We  shall  also  select  an 
appropriate  WCB  container 
or  construct  a  sample  and 
send  it  for  you  to  examine — 
entirely  free  of  charge, 

Shepley  Works,  Audenshaw. 
near  Manchester. 

Telephone  ‘Denton  4248 


CONDON  OFFICE  TELEPHONE  ABBEY  3406 


THE  LONDON  FUMIGATION  COMPANY  LTD 

MARLOW  HOUSE,  LLOYD’S  AVENUE,  LONDON,  E.C.3.  Royal  7077 
as  MINSHULL  STREET,  MANCHESTER  1.  Central  0643 
181  EASTON  ROAD,  BRISTOL  5,  BrUtol  S8521 
NORTHERN  CHAMBERS,  aS  QUEEN  STREET,  HULL.  Hull  3S330 

INSECT  EXTECMINtTION  BY  EVERY  MOOEBN  METHOD 


If  food  is  your  business 

save  money  with 

WCB 

containers 


for  handling,  storage  and  transit 


Refrigeration,  Lift  and  Escalator  Engineers 

DARTFORD  •  KENT 

Tel:  Dartford  23456 

A  MEMBER  OF  THE  HALL-THERMOTANK  GROUP 


35 

YEARS’ 

WAR  ON 

INSECT 

PESTS 


WCB  containers  are  in¬ 
creasing  efficiency, 
speeding  production  and 
cutting  coats  throughout 
the  food  and  catering 
industry.  Made  in  many 
shapes  and  sizes,  they  are 
easy  to  lift  and  carry,  to 
fill,  empty  and  keep  clean, 
and  are  adaptable  to 
almost  any  need.  Insulated 
containers  of  various  sizes 
are  made  for  cold  storage 
and  the  handling  and  trans¬ 
port  of  frozen  foods. 
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Over  thirty-five  years  ago, 

LFC  began  the  scientific  extermination 
of  insect  pests.  During  that  time, 
many  similar  organisations 
have  come  and  gone.  Many  patent 
remedies  and  do-it-yourself  ideas 
have  been  tried  and  discarded. 

Getting  rid  of  insect  pests  in 
factories,  warehouses,  ships  and 
stored  produce  is  not  a  simple  job. 

It  must  be  thorough.  It  must  be  safe. 

It  should  cause  no  drastic  upset  to 
the  routine  or  the  goods.  It  takes 
years  to  be  good  at  this  Job. 

It  takes  thirty-five  years 
to  be  as  good  as  LFC. 

Expert  advice  is  yours  for  the  asking- 
advice  based  on  thirty-five 
years’  experience  of  all  forms  of 
insect  pest  extermination  by  lethal 
gases  and  every  other  modem  method. 


Meat  Store  Chamber 
and  Sausage  Cooling 
Tunnel  supplied  to  and 
installed  for  Hughes 
Bros,  of  Liverpool. 


For  full  details  on  how 
refrigeration  benefits 
Meat  Traders,  write  for 
Publication. 


J&E  HALLi^td 


WORLD  CROPS  SERIES 


The  first  volumes  in  the  series  : 


The  Mango  by  LAL  BEHARi  SINGH,  Ph.D.  {London),  F.R.H.S., 
Director,  Horticultural  Research  Institute,  Saharanpur,  Uttar  Pradesh, 
India. 

Cieneral  Editor  The  mango  is  the  main  fruit  for  millions  of  people.  All  information 

for  the  series:  on  this  fruit  has  been  collected  in  one  volume,  and  future  developments 

Professor  Nicholas  Polunin  have  been  indicated.  Care  has  been  taken  to  keep  the  language  free 

M.S.iYale),  M.A.,  n.Phil..  D.Sc.  from  technical  subtleties.  The  book  will  be  of  value  to  scientists, 
(Oxon)  students  and  orchardists  alike  75  figures,  21  tables,  54  plates,  xiii  -|- 

438.  Royal  8vo.  84s. 


The  Pineapple  by  J.  L  COLLINS,  Ph.D.  {California),  Formerly 
Geneticist  and  Acting  Director,  Pineapple  Research  Institute,  Honolulu, 
Hawaii. 

A  complete  guide  to  the  history,  botany,  cultivation  and  uses  of  this 
profitable  fruit.  It  is  the  eagerly-awaited  handbook  for  students  and 
everyone  concerned  in  the  industry.  It  is  the  only  book  needed  for  the 
study,  cultivation  and  commercial  exploitation  of  the  pineapple,  and 
will  undoubtedly  be  the  definitive  textbook  for  many  years  to  come. 
3!  figures,  39  p\2iic%.  xvii -\  295.  Royal  8 vo.  60s. 


to  be  published  soon 

CoflFee  by  FREDtRiCK  L.  WELLMAN,  M.S.,  Ph.D.,  Pathologist  in 
Charge  of  the  Coffee  Research  Project  and  Head  of  Department  of 
Botany,  Agricultural  Experiment  Station,  University  of  Puerto  Rico. 

This  book  supplies  the  planter,  the  student,  the  scientist,  the  agricultural 
advisory  officer,  the  administrator,  with  a  comprehensive  informative 
treatise  on  Coffee  It  is  packed  with  information  acquired  first  hand 
by  the  author.  10  figures,  69  plates,  5(X)  pp.  Royal  8vo.  75s. 

Eucalyptus  by  A.  R.  PENFOLD,  F.M.A.,  F.R.A.C.I.,  Lately 
Director  of  Musem  of  Applied  Arts  and  Science,  Sydney,  and  i.  l.  willis, 
M.Sc.,  A.R.A.C.L,  Deputy  Director  of  Museum  of  Applied  Arts  and 
Science. 

This  volume  will  describe  the  botany,  chemistry,  cultivation,  forestry 
practices,  and  the  production  and  utilisation  of  the  various  economic 
products  obtainable  from  many  of  the  6(X)-odd  species  and  varieties 
of  this  remarkable  tree.  28  figures,  61  plates,  450  pp.  Royal  8vo.  75s. 
approx. 


in  Preparation 
Mushrooms  &  Truffles 
by  Rotr  SINGER  Ph.D., 


LEONARD  HILL  [BOOKS]  LIMITED 

LEONARD  HILL  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.I 

Further  information  gladly  supplied  on  these  and  other  titles  in  the  series 
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LEMON 


CHINA  STAR 


SICILIAN 


CLOVE  .  ORANGE 


ENGLISH  A  FOREIGN 


PEPPERMINT 

ARVENSIS  &  PIPERITA 


SWEET  A  BITTER 


TANGERINE 


SICILIAN 


CHAS.  ZIMMERMANN  A  CO.  LTD., 
Dega  Works,  Walmgate  Road,  Pcrivalc,  Middx. 

telephone:  Peri  vale  9121 


TERPENEIESS 

ESSENTIAL 

OILS 


SfOlt  U.K.  distributors  for 

“FRATELLI  CAMINITI  ”  MESSINA 
for  Sicilian  Citrus  Essential  Oil. 


your  mind  is  at  rest . . . 
when  your  conveyor  isn’t 


BECAUSE  ‘ROLL-FAR’  BEARINGS  OPERATE  WITHOUT  LUBRICANT 
NAVE  NO  MOVING  PARTS,  NEEOS  NO  MAINTENANCE 


A  new,  long  loaso  of  life  for  gravity  or  flat  bed  akid 
rollera  fitted  with  “ROLL-FAR”  Moulded-in  Synthetic 
Bearinga.  No  more  worriee  about  your  conveyor 
efficiency  because  there's  no  more  risk  of 
powdered  materials,  water/brine  spillage, 
ambient  temperature  granules  or  coatings 
adversely  affecting  bearing  performance. 
ROLL-FAR  Bearings  operate  without  lub¬ 
ricant,  so  there's  no  risk  of  oil  contamin¬ 
ation  to  products  conveyed.  Rolls  can  be 
fitted  easily  into  any  slotted  angle,  and  can 
be  removed  for  washing  or  steam  sterilizing 


MOULDED-IN  SYNTHETIC  BEARINGS 

(latent  pending) 

for  Jurther  details  to : 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept.f.  n. 
OLDHAM  •  LANCASHIRE  .  Telephone  MAIn  5355 


FIT 


Your  existing 
worn  rolls  can 
be  re-ended  at 
approx.  40% 
of  normal  re¬ 
placement  cost 


‘ROLL-FAR’ 
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THE  PERFECT  BUTTER  FLAVOUR 


PRECISION 


INSTRUMENTS 


BUSH 


Ueiraetinnetvr 

for  sugar  and  other  solutions 

including  fruit  juice,  soft  drinks,  beer,  wines,  honey.  Jam, 
jelly,  condensed  milk,  salt  solutions,  starch,  gums,  chemicals, 
oils,  textiles,  size,  etc. 


An  accurate  yet  simple  instrument  reading  "o 
directly  upon  a  scale.  A  double  prism  ensures  ample 
illumination  by  day  or  artificial  light.  Readings  can  be 
estimated  to  l/IO  of  1%.  Now  made  in  6  ranges: 
0-28%,  0-50%,  15-55%  and  40-85%  soluble  solids;  0-27% 
starch;  and  78-98%  soluble  solids  for  use  with  honey. 

MANY  THOUSANDS  OF  THESE  INSTRUMENTS  ARE  SOLD 
FOR  TESTING  MATERIALS  OF  ALL  KINDS 

Initrumanti  raiding  O-SO,  IS-5S.  and  40-85%  iolubla  tolidi,  aach  £15  Ot.  Od. 
Inttrumantt  raading  0-28",,  aolubla  lolidi,  and  for  atarch  and  honay,  aach  £18  lOt.  Od. 
Potcaga  in  U.K.  axtra  2i.  9d. 

Full  particulars  from  the  makers: 

BeiUnghum  ^  Siunleg  Lid. 

DEPT.  FM,  71  HORNSEY  RISE.  LONDON,  N.I9 

PHONE:  ARCHWAY  2270 


more  than 
ever  in 
great  demand 


FILLING  a  great  need 

END  LABORIOUS  HAND 
=^']FI^JIN^O^SAUSAOES^^^| 

».T  ^ 

— 

'*  CCURATE  WEIOHINO 


FILLER  LINKER 


At  last  lautage  making  is  fully  aulo> 
malic.  Just  press  a  button  on  tki 
A.B.R.  fll  ler  linker  and  you  can  pro¬ 
duce  up  to  200  sausagea  a  minute  I 
There’s  absolutely  no  wastage  or  coo- 
lamination.  No  oil  can  reach  ibe 
meat  and  there  are  no  crevices  for  the 
meal  to  pass  through.  The  machiM 
is  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausage  meat.  An  automatic 
bolding  device  can  be  supplied  for 
synthetic  casings. 

Anyone  can  operate  or  maintain 
the  A.B.R.  filler  linker — it  has  auto¬ 
matic  lubrication  and  only  three 
grease  nipples  requiring  once-montbly 
attention.  Two  sizes:  llOlb.  and 
ISSIb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer,  fakes  hard,  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Singl^  or  3-phase  motor. 

Other  machines  include:  BOWL 
CHOPPERS,  MINCERS, 
If  C  D  BAND  SAWS,  FAT  DISPEN- 

IVCn  SERS.  CLARIFIERS.  ETC 


To  AMASAL  LIMITED,  Butchers*  Supplies  *»« 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012  coiwamt 

Pleasr  send  full  details  of  the  A.B.R.  AUTOMATIC  FILLER 
LINKER  without  obligation  to: 

NAME  . .  ADDRESS  . . . . . 


Please  tick  size  req'd.  1551b.  □  110  lb.  □  401b. 


For  clean,  * 
gleaming 
interiors 


Here  is  a  coating  for  walls,  wood  and  metalwork  which  is 
easy  to  apply  and  sets  with  a  tile-like  surface  that  withstands 
damp,  steam,  condensation,  oils,  washing  and  hard  wear.  In 
dairies,  food  and  other  factories,  Permoglaze  is  nowadays 
replacing  ordinary  paints  and  enamels  because  its  hard  glazed 
surface  resists  mould  infection  and  is  easy  to  keep  clean. 


Permoglaze 

THE  TILE-LIKE  FINISH 


Write  for 
colour  chart 


PERMOGLAZE  LTD. 
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CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

Rates  4S!-  per  single  column  inch. 

Box  numbers,  2s.  6d.  extra. 


AUCTION  SALE 


CHAMBERLAIN  &  WILLOWS 

AUCTION  SALE,  29th  JUNE, 

1  96  1 

FREEHOLD  FACTOR 

lES 

WITH  VACANT  POSSESSION 

Stadium  Works,  Wembley,  Middx.  - 

70,000  sq.  ft. 

Apem  Works,  St.  Albans  Rd.,  Watford 

53,000  sq.  ft. 

Bruce  Lodge  Works,  Tottenham,  N.I7. 

5,400  sq.  ft. 

New  Invicta  Works,  Elliott  Rd.,  Bromley  - 

3,300  sq.  ft. 

Particulars  and  conditions  of  sale  of  the  Auctioneers: 

Head  Office:  23,  Moorgate,  E.C.2. 
Tel:  Metropolitan  8001 — 10  lines. 

MACHINERY  AND 

I.M.C.  (.Tierry  Sti-iiiiiiilit;  Maciiiiie,  type  ,151. 
I.M.C.  Sup<T  rulpiiijj  ami  I'inishiiig  Macliiiu', 
iikkUI  SI).  .A.l’.V.  Rotary  jam  CooUt.  Cliis- 
liolm  Ky<KT  Liquid  C<x>liiit;  Plant.  ll.C.H. 
Bean  Slicing  Machine. —  IVtails  from  C. 
Skerman  ami  Sons  Ltd.,  iiK,  Putney  Bridge 
Road,  London,  S.NN'.ij.  Tel.:  X’.Wdyke  2406. 

FRUIT  and  Vegetable  Canning  Plant  and 
Machinery,  including  Lancashire  Boiler, 
Vim-rs,  Pea  Tanks,  Gra<ler  witli  Hlevator, 
Blanchers,  Fillers,  Retorts,  Steam  Lxhaust 
Box,  Peelers,  Cooker  Cix)ler,  and  many  other 
useful  items.  Inspection  invited,  and  List  on 
application  to  Box  B(x)s<), — FihhI  Manufac¬ 
ture,  <),  Falen  Street,  N.W.i. 

200  gal.  stainli'ss  steel  tanks.  Mono  tyix-  H  3 
F'.M.IL,  St.  steel  Pumps  with  trolleys,  Alite 
automatic  F'iller,  Kneaders,  Mixers,  Pividers, 
Moulders,  Racks,  Provers,  Baking  Sheets,  etc. 
Your  <‘n(iuiries  welcomeil.  I’rivate  extended 
cretlit  facilities  with  free  Life  .Assurance, — 
Sorensen  Bakery  F!!quipment  Ltd.,  42, 
Raby  Street,  Manchester  i().  Tel.:  Moss  Side 
2054*4054.  Cirams:  Rahlx'k. 

“  CREAM-MASTER  ”  Cream  Whipping 
Machines.  A’«nir  guaranttv  )>f  a  superkir  stable 
whipptxl  cn'ani  at  an  economical  price.  Let  us 
semi  you  full  details.  —  St>rensen,  42,  Raby 
Street,  .Manchester  16. 

THREE  IV-erless  M  22  Mixlels  (3  phase). 
Tlu'se  have  Ikm-ii  useil  for  Crisp  Prixluction  bvit 
would  adapt  for  mincing,  sausage  tilling,  etc. 

— limpiiries,  S»‘abr<K)k  Potato  Crisps  Ltd., 
.Allerton,  Bradford. 

TWO  I  ‘axman  self-contained  F'conomic 
lk)ilers,  4,,5ix)  lb.  evap.  each,  itx)  lb.  pri'ssure. 
lahx'  It)  by  8  F'iller  and  Capper.  Cox  4-head 
Rotary  F'ilier.  Gravity  C))nveyors,  iS  in.  and 
14  in.  wide  with  curves  and  stands.  Kimmins. 
Lyndhurst  Road,  Worthing. 

Due  to  Compulsory  .Acquisition  of 
premises 

200  (i.Ai.i.oN  pf:r  fU)i  R  icf:  crf:.am 
PR(K  LSSING  PLANT  bv  CRKAMKRV 
P.ACKAC.F:  and  CLARKL  -  BITLT  for 
sale  as  a  whole,  complete  to  last  detail, 
including  HARDHNTNG  and  STORAGF: 
RtK)MS,  3  C.B.  VlK'.T  CONTINTOI'S 

frf:f;/.f:rs,  ami  stf:rnf;'s  com- 

l^OL’N'l)  Compressors,  CONDF^NSF-RS 
and  WATKR  RFXl  RCLT.ATORS  and 
all  sundries. — Write  for  details  to  .Alfred’s 
Ici-s  (1954)  Ltd.,  I  5,  Hall  Place,  Pad¬ 
dington,  W.2. 

STAINLESS  steel  50  gal.  Melting  or  Boiling 
Pans.  30  lb.  p.s.i.  W.P.  Bottom  outlet,  balanctxl 
covers.  New  condition.  —  Winkworth 
Machinery  Ltd.,  (15,  High  Stnx't,  Staines. 
Tel.:  55951- 
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PLANT  FOR  SALE 

A  reconditioned  Labelling  Machine  carrying 
tlie  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  K.i. 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PADdington  6619/10. 

“  FRIGIDAIRE  ”  la)w  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
F2x  large  National  user,  suitable  A.C.  or  U.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
fcxxls,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

STAINLESS  Steel  Sheets,  <‘x  stock,  5  tons, 
8  ft.  by  4  ft.  by  i2g  F-N58J  ersd,  6  tons  8ft., 
by  4  ft.  by  i4g  F'N58J  crstl. — D.  Jenks  and 
Son  Ltd.,  4  Galen  Place,  London,  W.C.i. 
Tel.:  CHAncery  7851. 

COFFEE  Plant  for  Sale.  Complete  plant 
consisting  of  Coffee  Roaster,  Mill,  and  Kestner 
climbing  film  livafiorator.  F'or  the  production 
of  liquiil  coffee  essence.  Seen  London. — Box 
B(')05o,  Food  Manufacture,  9,  Falen  Street, 
N.W.I. 

HOT  Air  Dryer  for  Sale.  Davidson  “Sirocco” 
make,  with  10  trays.  Seen  London. — Box 
B6051,  Food  Manufacture,  9  Falen  Street, 
N.W.I. 

PHONF:  55298  STAINKS 
TWO  Gardner  “  U  ”  trough  Sifter/Mixers, 
8ft.  by  3ft.  by  3ft.  3  in.  deep.  Stainless  steel 
Duplex’’  Z”  blade  A’acuum  .Mixer,  3  ft.  1)5'  3  ft. 
by  3  ft.  A.C.  Duplex  “  Z”  blade  Mixers, 
52  in.  by  44  in.  bx’  36  in.,  43  in.  1)5'  33  in.  hy 
33  in.,  28j  in.  by  30  in.  b)'  20  in,  27  in.  1)5' 
24  in.  !)>'  28  in,  30  in.  bv’  18  in.  1)5'  15  in., 
20  in.  1)5'  14  in.  by  ib  in.  and  16  in.  1)5’  16  in.  by 
18  in.  deep.  Stainless  steij  Revolv.  Bowl 
Mixer,  41  in.  by  21  in.  deep.  Bowl  Mixers, 
10,  20,  40  and  80  quart.  S.S.  i)ortable  Ivmulsi- 
ftf’rs,  J,  i,  I  and  2  h.p.  A.C.  Drum  Mixers 
5  ft.  1)5’  3  ft.  wide.  jac.  C5’l.  Mixing  Pans. 
20  up  to  800  gal.  Chocolate  Kettles  (12)  up  to 
38  in.  1)5’  18  in.  deep.  .A.C.  Enamel  line<l  jac. 
Re.ictors  2  ft.  6  in.  1)5’  2  ft.  and  2  ft.  6  in.  by 
2  ft.  8  in.  deep.  Two  jac.  Gardner  Mixer 
Dr5’ers  40  in.  1)5’  iq  in.  1)5’  22  in.  deep.  Stain¬ 
less  steel  Tanks,  20,  70,  220,  400,  450,  500  and 
850  gal.  Stainless  steel  Mixers  P.asteurisers, 
40,  50,  100,  150,  250  and  600  gal.  A’ertical 
.\  Tulx*  Ifoiler,  500  lb.  evap.  icx)  w.p.  Glass 
lined  Tanks,  1,300,  1,440,  3,000,  3,250,  and 
3,600  gal.  Two  Enamel  lined  jacketwl  vert. 
2,000  gal.  Tanks.  1,000  Oil  and  Water  Stor¬ 
age  Tanks  up  to  12,000  gal.  Roller  and  Belt 
Conveyors,  .Autoclaves  and  Retorts,  Ovens, 
A’acuum  Pumps,  F'ans,  H5’dros,  Crushers  and 
(irindiTS,  Condensers,  Filter  Presses,  Pans,  etc. 
Send  F'or  Lists. — Harry  H.  (iardam  and  Co. 
Ltd.,  100,  Church  Street,  Staines. 


SITUATIONS  VACANT 

ASSISTANT  Factory  .Manager.  Leading  manu¬ 
facturer  yuiek  F'rozen  ImkxIs  has  vacanc5’  for 
.Assistant  .Manager  of  iiKxlern  Ivast  Anglian 
factory.  Applicants  must  have  had  several 
5’ears  practical  pnxluetion  experience  ami  will 
lx-  requinxl  to  assist  in  expanding  the  Com¬ 
pany’s  range  of  pnxlucts,  particularly  in  the 
prepared  I'lsh  speciality  and  bakery  field. 
FlxiH’rience  of  fish  spei'iality  production  is 
essential.  Good  prospects.  Non-contributory 
Pension  Si'lieme.— Write  fully  and  in  complete 
confidenci',  stating  age,  qualifications  and 
ex|X’rienci’  to  Box  Bf)053,  Footl  Manufacture, 
9,  Fldeii  Street,  .N.W.i. 

STARCH  Rcxiin  F'oreman.  Required  for 
factory  in  London  .Area  F'ast.  Two-shift 
working.  £1,150  per  annum. — Box  B6043, 
Food  Manufacture,  9,  Fklen  Street,  N.W.i. 
TWO  .Mogul  Operators.  Required  for  W’.  and 
1).  machine,  to  cover  two-shift  working. 
£15  per  week.  London  Area,  blast. — Box 
B6044,  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 

PROGRESSIVE  Company  in  blast  Africa 
require  expi  1  icnced  man  to  take  charge  of 
Jam  Di’pt. — Please  write  giving  full  parti¬ 
culars  to  Box  Btioss. — Food  Manufacture, 
9,  Flden  Strei't,  N.W.i. 
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MACHINERY  AND  PLANT 
FOR  SALE 

B.C.H.  gas  fired,  self  generating,  stainless  steel, 
steam  jacketeil  F'cxxl  Boiling  Pan,  which  tilts 
on  trunions,  variable  siieixl  stirrers  with 
imh’pendeiit  motor  (3/50/440)  to  raise  and 
lower.  Alx)ut  35  gal.  capacit5’,  working  pres¬ 
sure  up  to  100  11).  per  square  inch.  £250. — 
James  Ross  and  Son  Ltil.,  Gloucester  Street, 
Newcastle  upon  Tyne,  4.  Tel.:  34360. 

FANS  ami  Blowers,  all  typi's  suppliixl.  New 
and  second-hand. — Hurst,  55,  Summit  Drive, 
WtKxlford  Green,  Essex.  Tel.:  CRFl  4883. 

YOUR  Materials  reduced  to  A’ery  Fine  Powders. 
Increased  digestibilit5’  and  availability  of 
So5’a,  Oatmeal,  Wheat  tierm.  Sugar,  Starch, 
etc.,  for  Human  Animal  Fixxlstuffs.  Also 
Blending  and  Mixing  to  5’our  requirements.— 
Sonicmill  l.til.,  98,  Bermondsey  Wall  Flcist, 
London,  S.Fl.ifi.  Tel.:  BFIR  2440. 

5  cwt.  Whitmee  roasting  machine  for  sale. 
Suitable  eoffei’,  peanuts,  etc.  G<K)d  condition, 
hardly  used.  £475  o.n.o. — Write  Box  Bf)o62, 
Food  Manufacture,  9,  Eden  Street,  N.W.i. 


New  and  Unused  8  in.  COMET 
Positive-action  Pumping  Set,  Go- 
Devil  External  Bearings  with 
h.p.  Geared  Motor  Drive.  Cost 
£658  in  December,  1958.  Never 
used.  Price  £450  to  clear. 

G  .  E.  SIMM  (MACHINERY  ) 
LIMITED 

27  Broomgrove  Road,  Sheffield,  10 
(Tel.:  64436) 


SMALL  Printing,  Letterheadings,  State¬ 
ments,  Invoices,  Stuffers,  Labels.  Try  us. 
Flden  Ifi-ess,  9,  FIden  Street,  London, 
N.W.I. _ 
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SITUATIONS  VACANT 


PRODUCTION  EXECUTIVE 
PHARMACEUTICALS 

An  exceptional  opportunity  (Kcurs  for  a 
young  man  of  suitable  background  ex¬ 
perience.  vigour  and  imagination,  to  join  a 
leading  pharmaceutical  manufacturer  to 
understudy  the  Production  Manager  with  a 
view  to  succeeding  him  before  year-end. 

The  scope  and  rewards  offered  are  abundant, 
and  the  appointment  is  permanent  and 
pensionable  for  the  right  man,  who  will  be 
directly  responsible  to  the  Director  of 
Manufacturing. 

Previous  experience  in  the  pharmaceutical 
or  allied  industry  would  be  a  distinct  advant¬ 
age,  but  ability  in  production  control  and 
modern  tilling  and  packaging  operations  in 
another  sphere  may  well  be  adaptable. 

The  Company's  plant  and  facilities  are 
second  to  none  and  are  located  near  High 
Wycombe.  Every  encouragement  will  be 
given  the  successful  candidate  to  build  for 
himself  a  satisfying  future.  Our  own  staff 
are  aware  of  this  advertisement. — Applica¬ 
tions  should  give  a  full  personal  and  com¬ 
mercial,  industrial  history  and  be  addressed 
in  writing  to  the  Director  of  Manufacturing, 
Box  B6060,  Food  Manufacturr,  9,  Eden  Street, 
N.W.I. 


WANTED  -  CANNERY  -  li xperienccd 
man,  proferably  with  H.S.  degree,  for 
Plant  Superintendent,  Tomato  Pro¬ 
ducts,  Fruit  J  uices,  Jams  and  allied  pro¬ 
ducts.  Location  South  America.  Ciood 
knowledge  of  I’roduction  Management 
and  Laboratory  Procedures  required. 
State  age,  experience,  present  occupa¬ 
tion,  present  salary.  Contact:  Conservas 
California  Limitada,  Aptdo.  Aereo  1322, 
Harranquilla,  Colombia,  South  America. 


LABORATORY  ASSISTANT 

Required  by  Chemical  company  in  North 
West  London  for  research  department. 
Age  20-30.  G.C.E.  “  A  "  level  in  Chemistry, 
or  equivalent  qualification.  At  least  2  years 
experience  of  laboratory  work,  preferably  in 
rubber  plastics  or  food  prtKessing  industry, 
essential.  Excellent  prospects  for  conscien¬ 
tious  young  man  able  to  work  on  own 
initiative,  nnsion  scheme.  Staff  canteen. 
Letters  of  application,  quoting  ref.  No. 
I $0/8,  giving  full  details  of  age  education, 
experience  and  salary  required,  should  be 
sent  in  confidence  to  Personnel  Manager, 
Dewey  and  Almy  Ltd.,  Elveden  Road,  Park 
Royal,  London,  N.W.IO. 


FOOD 

PACKAGING  EXPERT 

Fxpert,  preferably  under  40,  re¬ 
quired  to  develop  a  Packaging  Sec¬ 
tion  within  the  Research  and 
Dvelopment  Department  of  a  large 
and  progressive  food  business  in 
East  Anglia.  A  good  University 
degree  in  science  or  engineering,  or 
equivalent,  essential  and  up-to-date 
experience  in  food  packaging,  parti¬ 
cularly  in  plastics. — Applications 
stating  age,  qualifications,  experience 
and  salary  required  to  Box  B6057, — 
Food  Manufacture,  9,  Eden  Street, 
N.W.I. 


RESEARCH  CHEMIST 

Due  to  re-organisation  within  our  laboratories,  a  vacancy  exists  for  a 
qualified  Chemist  aged  about  30  years  in  the  Company's  Research 
Department  which  is  situated  in  London. 

The  work  involves  general  investigation,  under  supervision,  into  food  and 
its  production  and  a  sound  knowledge  of  physical  and  organic  chemistry  is 
therefore  necessary.  Experience  in  food  chemistry  or  the  chemistry  of 
animal  by-products  would  be  a  considerable  advantage. 

The  Company  operates  a  five  day  week  and  Superannuation  Scheme. 

Please  write  giving  full  details  of  age,  qualifications  and  experience  to: 

The  Personnel  Manager,  0X0  LIMITED, 

Thames  House,  Queen  Street  Place,  London,  E.C.4. 
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RESEARCH  SUPERVISOR 

Due  to  re-organisation  within  our  laboratories,  a  vacancy  exists  for  a 
qualified  C'hemist  experienced  in  the  chemistry  of  food  and  or 
pharmaceuticals  and  aged  between  30  40  years.  The  Research  Department 
is  situated  m  London  and  the  Research  Supervisor’s  duties  will  include 
general  supervision  of  work  in  the  Research  Laboratory,  and  compiling 
reports  on  the  results  obtained.  The  work  involves  most  aspects  of  the 
chemistry  of  food  and  food  processing,  together  with  the  utilisation  of 
animal  by-products,  and  is  mostly  of  an  investigational  nature.  The 
Company  operates  a  five  day  week  and  Superannuation  Scheme. 

Please  write  with  full  details  of  age,  qualifications  and  experience  to: 

The  Personnel  Manager,  0X0  LIMITED, 

Thames  House,  Queen  Street  Place,  London,  E.C.4. 

PLANT  AND  MACHINERY  FOR  SALE 


CRUMBS!  up  to  one  ton  per  hour  from  oven 
fresh  bread  if  requiretl  and  strictly  controlled 
for  size. — Write  for  details  of  the  Twernly 
Impact  (Iranulator  to  tleorRe  Tweedy  and 
Co.,  Ltd.,  manufacturers  of  Food  Machinery, 
ChippiiiK,  Nr.  Preston.  Tel.:  258/9. 
TW^DT  Potato  Masher  for  industrial  use  is 
a  Smasher!  Can  b<‘  uschI  equally  effectively  for 
mashing  butter  and  cooking  fats,  straight 
from  a  cold  store  if  necessary. — Details 
from  Gr-orge  Tweedy  and  Co.,  Ltd.,  Chipping, 
Nr.  Preston.  Tel.:  258/9. 

TWEEDY  Ketl  Cabbage  machine  ensures 
maximum  output  with  a  substantial  saving  in 
cost.  Will  reduce  a  whole  cabbage  to  the 
exact  size  requiretl  for  bottling  in  approx. 
2  seconds. — Details  on  application  to  George 
Tweedy  and  Co.,  Ltd.,  Chipping,  Nr.  l^reston. 
Tel.:  258/9. 

ALWAYS  something  new  for  the  Food  In¬ 
dustry  from  Tweedy’s.  A  Potato  Peeling 
machine,  vertical  model,  112  lb.  capacity, 
for  the  Potato  Crisp  Trade,  Camps  and  larg«; 
Canteens.  A  similar  model  of  the  san»e  capa¬ 
city  is  now  otfered  for  w.ishing  (KitatiH’s 
for  packaging.  Operating  time  for  both 
(fl(K)r  to  floor)  uiiiler  three  minutes. — Details 
from  the  manufacturers,  George  Tweedy  and 
Co.,  Ltd.,  Chipping,  Nr  Preston..  Tel.:  258/9. 


Miracle  Mills 

(R«g8.  Trsd*  Msrk) 

Grind  in  one  operation  to  desired  Fineness 


OATS  WHEY 
CHAFF  SUGAR 
ROOTS  HERM 
MAIZE  OFFAL 
WHEAT  YEAST 
HUSKS  ALFALFA 
BARLEY  SEAWEED 
SPICES  CHEMICALS 

of  Proolucn  tuccoitfuUy 
ktmdUd  practically  uniimiitd 

MAXIMUM  OUTPUT 
at  LOWEST  COST  ^ 

OVER  17,300  g 
SATISFIED  USERS 

Writ* for  cataloguo  r  ja.  JSI 


MIRACLE  IBH 
MILLS  LTD^SL 

90  LOTS  ROAD. 

LONDON,  S.W.  10 
TolophoHo:  Flaxman  1456  (5  Umt) 


PHOSPHATES 
CARBONATES 
FISH  SCRAP 
CASEIN  WASTE 
QLUES  A  BUMS 
MEAT  A  BONES 
HOOFS  A  HORNS 
BEANS  (SOYA 
aaS  LOCUST) 


600 

MODERN 

ECONOMIC  BOILERS 


I— COCHKAN  “Sinulh.  ”  DOUItLH 
PASS,  10  ft.  9  in.  diam.  by  15  ft.  8  in. 
over  tul)cs,evap.  16,800  to  18,000  Ib/hr., 
120  p.s.i.,  with  chimney  and  i.d.  fan. 

,_|()HN  THOMPSON  treble  pass, 
II  ft.  diam.  by  16  ft.  over  tubes, 
14,500/15,000  Ib/hr.,  120  p.s.i.  with 
i.d.  fun. 

4— F:DW1N  DANKS  double  pass, 
9  ft.  9  in.  diam.  by  15  ft.  6  in.  over 
tulK's,  12,000  Ib/hr.,  120  p.s.i.  with  i.d. 
fan,  chimney,  etc. 

I— FOSTER  YATIiS  and  THOM 
double  p.iss,  9  ft.  9  in.  diam.  by  15  ft. 
diam.  by  15  ft.  6  in.  over  tubes, 
12,000  Ib/hr.,  160  p.s.i. 

I — D.ANIEl.  .\DAMSON  treble  pass, 
9  ft.  9  in.  by  15  ft.  diam.  by  15  ft.  6  in. 
over  tubes,  10,000  Ib/hr.,  160  p.s.i. 
Other  types  of  vertical  and  horizontal 
boilers  always  in  stock. 


GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  Tel.:  Shepherd*  Buth  2070 
A  STANNINGLEY.  Nr.  LEEDS 

Tel.:  Pudter  2241 


STORAGE  SPACE 

“COOKSTEEL” 

Sundard  Portal-Framed  Buildings — 
available  now  ex  London  Stock — 40' 
60',  80'  Span — 12'  6'  to  eaves. 

COOK  AND  COMPANY  LTD. 
MACAULAY  MSI 


TO  let.  Feltham.  Cold  Store,  permanent 
construction,  4  chambers  each  approx.  24  ft. 
by  16  ft.  by  12  ft.,  suitable  storing  food. — 
Further  details  write  Box  B6059,  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 


Reconditioned 

X\S  NEW  / 

Largest  stockist  of  modern 
equipment  In  U.K. 

FOOD 


For  Processing,  Labelling  and 
Filling  In  the  food  preserves 
and  canning  industries. 


PIMT 

c.  SKeRmon  e  sons.  Ltd.* 

fST.ISTS  ' 

lit  PUTNEY  BRIDGE  RD.AONDON.SWIS 

Vandyke  240i  (S  line*)  '  .  a 


BUSINESS  OPPORTUNITIES 

WELL-KNOWN  t  ompany  of  Sole  Selling 
.Agents  Distributors,  and  I  miiorters,  haveellK'i- 
eiit  sales  force  covering  whole  of  the  U.K.  ciUl- 
iiigon  Wlioh'sale,  Multiple,  C<»-ops  and  limitt'd 
retail  outlets,  a:id  act  solely  for  several 
National  and  International  food  manufac¬ 
turers.  Other  such  hsMl  mamifartiirers 
(Home  iSt  Overseas)  seeking  s.iles  .iiid  dis¬ 
tribution  are  invited  to  send  in  strictest  con¬ 
fidence  details  of  lines  with  a  view  to  further 
m-gutiatious.— Write  Box  B(k)58,  IumhI  Manu¬ 
facture,  9,  l';den  Street,  N.W.i. 

TRADE  SERVICES 

ALUBQNIUM.  Fabrication  Plant  Vessel.— 
Wragg  Bros.  (Alum.  Ivquip.)  Ltd.,  Alhury 
Lodge,Turners  Hill,Cheshunt,  Herts.  Walthain 
Cross  26719. 

I - DRAKESONS - 1 

(GENERAL  MrTAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  aMBERWELL, 


LONDON,  S.E.S 


RODney 

S424/27/2S 


WANTED 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Fanners  Foods, 
(^.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 


DIESEL  ENGINES  AND 
GENERATING  SETS 
Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  A  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  9SI I. 

VERTICAL  Caiming  Retorts  and  Crates 
wanted. — Reply  Box  B6054,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 

JunOf  1961 — Food  Manufacture 


I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 


systems,  ensures  speedier  results 


Ref.  B.347.  British.  Male.  Single.  Age  31.  H.S.C. 

4  yrs.  Field  Superintendent,  &  2  yrs.  Asst.  Research 

Officer,  sugar  planters/estates.  6  ninths.  Asst. 
Manager,  rubber  planters/estates.  At  present  em* 
ployed  by  apricultural  engrs.  Exper.  routine  field 
work  supervision,  pest  control  &  field  experimental 
work.  Seeks  post  as  ASSISTANT  ON  FARM, 
PLANTATION  OR  AGRIC.  RESEARCH  ESTA¬ 
BLISHMENT.  Abroad — pref.  S.  or  Central 

America  or  West  Indies.  £800  p.a. 

Ref.  B.348.  British.  Male.  Single.  Age  30.  B.Sc. 
<nysics,  Chem.  Maths.)  &  B.E.E.  (Indian  university), 
A.M.I.E.  (India),  A.S.I.T,  (England).  I  yr.  Lecturer, 
C.  &  G.  students.  3  yrs.  Asst.  Devpt.  Engr.,  mnfr.  of 
power  transmission.  I  yr.  Service  Engr.,  A.C.  motor 
mnfr.  6  mnths.  Test  Engr.,  electronic  controls  for 
cable  industry.  At  present  Laboratory  Engr.,  mnfr. 
of  thermal  controls.  Can  translate  from  German  & 
French.  Author  of  published  technical  works.  Seeks 
ELECTRICAL  ENCCJ./EDITORIAL/TF.CHNICAL 
WRITING  PO.ST.  London  or  Canada,  pref.  £1,000 
p.a.  min. 

Ref.  B.349.  British.  Mule.  Married.  Age  39.  M.lnst. 
Reinforced  Plastics.  71  yrs.  Electronics  Engineer. 

5  yrs.  Works  Manager,  mnfrs.  plastic  electrical, 
electrical  &  reinforced  plastics.  9  mnths.  Manager 
Plastics  Division,  aviation  company.  At  present 
Production  Manager,  plastic  &  reinforced  plastic 
items  for  bldg.  &  display  industries.  Knowledge 
technical  French.  Seeks  PRODUCTION  OR 
DEVELOPMENT  POST.  U.K.  £1,500  p.a. 

Ref.  B.3S0.  British.  Male.  Single.  Age  32.  BSc. 
(Maths.).  B.Sc.  (Chem.).  Post-grad,  course  in 
cbem.  engg.  Inst,  of  Works  Managers  Course. 
A.R.I.C.,  A.M.Inst.Pet.  At  present  Technical  Sales 
Manager,  chem.  engrs.  Fluent  French,  moderate 
German.  Contacts  at  all  levels  in  chem.,  petroleum 
k  engg.  contracting  industry.  Seeks  SALES  OR 
CENL.  MANAGEMENT  POST.  London  or  abroad. 
Cl,iiO  p.a.  min. 

,  Ref.  B.351.  British.  Male.  Married.  Age  37. 

I  H.N.C.  (Mech.).  A.M.S.E.  12  yrs.  Chief  E.R.A.. 

iR.N.  4  yrs.  Flight  Test  Engr.,  aircraft  mnfrs.  4  yrs. 
Devpt.  Engr.,  lilter  mnfrs.  At  present  Contracts 
Engr.,  heating  &  ventilating  engrs.  Seeks  post  as 
CONTRACTS  OR  SITE  ENGR.  London  or 
1  Guildford  area.  £1,300  p.a. 

I  Ref.  B.3S2.  British.  Mule.  Married.  Age  42.  B.A. 
I  3  yrs.  Asst.  Lecturer  in  French  &  German  &  later 
L^urer  in  French,  university.  9  yrs.  Head  of 
English  Translation  Section  of  International  Bank  in 


for  the  employer. 


Switzerland.  At  present  Translator  with  translating 
Hrm  specialising  in  economic,  financial  &  technical 
work.  Many  years  exper.  translating  economic  & 
financial  texts  into  English  from  French,  German, 
Italian,  Dutch  &  Scandinavian  languages.  Fair 
knowledge  Russian  &  Spanish.  3  yrs.  exper.  teaching 
chem.  &  physics  students  to  read  Cierman  texts. 
Exper.  revising,  editing  &  proof-reading,  collecting, 
sifting  &  classifying  information.  Seeks  TRANS¬ 
LATING  REVISING  ,  EDITORIAL  /  INFORMA¬ 
TION  OR  APPROPRIATE  APPOINTMENT. 
U.K. — pref.  London.  £1,800  p.a. 

Ref.  B.353.  British.  Male.  Single.  Age  22.  O.N.C. 
Mech.  Eng.  with  distinction  in  Maths.  Inter.  C.  &  G. 
31  yrs.  Apprentice,  mnfr.  m/c  tools.  At  present 
Mech.  Engr.,  contract  mech.  &  electrical  engg.  Seeks 
post  as  MECH.  ENGR.  S.  America  or  Middle  East. 
£1,000  p.a. 

Ref.  B.3S4.  British.  Male.  Married.  Age  41.  BA. 
(Double  1st  Class  Hons.),  M.A.  I  yr.  Co-ordinator 
of  Guided  Weapon  Projects.  31  yrs.  Manager  of 
factory,  electronics.  At  present  Genl.  Manager, 
metal  products  (steel  &  aluminium).  Seeks 
GENERAL  MANAGEMENT  OR  EQUIVALENT 
APPOINTMENT.  U.K.— pref.  London  or  S. 
England.  £3,000/£3,S00  p.a. 

Ref.  B.3S6.  British.  Male.  Married.  Age  35.  3  yrs. 
Technical  College  course  in  Argentina.  IS  yrs. 
Factory  Manager,  soap,  perfumery  &  cosmetics, 
Argentine  &  Uruguay.  Consid.  exper.  Production 
consumer  goods.  Fluent  Spanish  &  good  knowledge 
Portuguese.  Seeks  PRODUCTION  OR  EXPORT 
SALES  POST  in  which  languages  would  be  useful. 
U.K.— London  area  pref.  or  Latin  America.  £1,350 
p.a.  approx. 

Ref.  B.3S7.  British.  Male.  Married.  Age  27.  M.A- 
(Natural  Sciences).  2  yrs.  post  grad.  engg.  course.  At 
present  Engg.  Assistant — acoustics  devpt.  &  research, 
aircraft  industry.  Seeks  ENGG.  POST — Research 
development  or  representation.  U.K.  (not  London) — 
Nottingham  area  pref.  £1,250  p.a.  min. 

Ref.  B.3S8.  British.  Male.  Married.  Age  41.  At 
present  taking  2nd  yr.  O.N.C.  Elect.  Eng.  2  yrs. 
Works  Foreman  &  2  yrs.  Prototype  &  Devpt. 
Mechanic,  electronics  mnfrs.  5  yrs.  Field  Service 
Engr.,  radio  &  TV  retailer.  5  yrs.  Senr.  Inspector  & 
Asst.  Works  Manager,  Electronics  mnfrs.  At  present 
Electronics  D/man,  boiler  control  &  process  control 
instrumentation.  Seeks  post  as  ELECTRONICS 
D  MAN/TECH.  REPRESENTATIVE  OR  WORK¬ 
SHOP  MANAGER.  London  or  Home  Counties. 
£950'£I.0(X)  p.a. 


Ref.  B.359.  British.  Male.  Married.  Age  43. 

A. M.I.C.E.  2  yrs.  Mech  D/man  &  5  yrs.  Tech. 
Asst.,  railway.  3  yrs.  Tech.  Asst,  to  Tech.  Sales 
Manager,  locomotive  engrs.  At  present  Manager, 
mobile  hydraulic  &  pneumatic  m/c  mnfrs.  Fluent 
French.  Knowledge  publicity  &  advtg.  Seeks  post 
as  Manager  or  Senr.  Executive  U.K. — London  pref. 
£1,750  £2,000  p.a. 

Ref.  B.360.  British.  Male.  Married.  Age  31. 
H.N.C.  (Mech.  Engg.  with  Industl.  Administration 
endorsement),  G.l.  Mech.E.,  G.I.  Mar.E.  5  yrs. 
Marine  Engg.  Apprentice.  2  yrs.  Diesel  Engine 
Fitter,  army.  3  yrs.  D/man,  marine  engrs.  6  mnths. 
D  man,  consulting  engrs.  2  yrs.  D/man  &  21  yrs. 
Asst.  Engr.,  petroleum  refiners.  At  present  Asst. 
Mech.  Engr.,  petroleum  refiners.  Seeks  RESPON- 
SfBLE  TOST  IN  WORKS  OR  PROJECT  ENGG. 
(pref.  in  petrochemicals),  which  will  lead  to  full 
professional  status  as  Mech.  Engr.  U.K. — not 
London — £1,250  pa.. 

Ref.  B.36I.  British.  Male.  Married.  Age  42.  M.Sc., 

B. Sc.  (1st  Class  Hons.),  F.R.I.C.,  A.M.I.Cbem.E. 

3  yrs.  Devpt.  Chemist,  fine  chemicals.  6  yrs.  Re¬ 
search  Chemist/Chem.  Engr.  Petroleum/ Petroleum 
chemicals.  I  yr.  Asst.  Works  Manager,  lead  products. 

4  yrs.  Section  Head,  chem.  engg.,  pilot  plants,  orguic 
chemicals.  I  yr.  Process  DevptTSuperintendent,  animal 
foodstuff's.  5  yrs.  Chief  Chemical  Engr.,  pharma¬ 
ceutical  &  toilet  products.  At  present  Group 
Manufacturing  Manager.  Knowledge  French  & 
German.  Seeks  SENIOR  EXECUTIVE/TECH¬ 
NICAL  POST  IN  CHEMICAL  OR  CONSUMER 
GOODS  INDUSTRY  OR  CHEM.  ENGG.  CON¬ 
TRACTING.  U.K. — pref.  London  or  S.  England — 
willing  to  travel  abroad.  £2,750/£3,()00  p.a.  plus 
benefits. 

Ref.  B.362.  British.  Male.  Married.  Age  24. 
O.N.C.  Mech.  Eng.  &  1st  yr.  H.N.C.,  S.I.  Mech. 
E.  5  yrs.  Apprentice,  aircraft.  At  present  M/c  Tool 
Designer,  radio  valves.  Seeks  post  as  JUNIOR 
TRAINEE.  PROD.  ENGR.  London.  £850  p.a.  min. 

Ref.  B.363.  British.  Male.  Married.  Age  39.  O.N.C. 
(Mech.),  H.N.C.  k  Endorsements  (Prod.).,  A.M.I. 
Prod.  E.  5  yrs.  Apprentice  &  6  yrs.  Planning  Engr., 
precision  electro-mech  engrs.  4  yrs.  Planning  Engr., 
commercial  vehicle  equipt.  6  yrs.  ftod.  Engg.  Supt., 
&  9  mnths.  Superintendent,  precision  electro-mech. 
engrs.  10  mnths.  Senr.  Prod.  Engr.,  industrial  instru¬ 
ment  mnfrs.  Consid.  exper.  mnfr.  light  to  medium 
electro-mech.  devices,  in  small  to  medium  batch 
quantities.  Seeks  post  as  PROD.  ENGR./ASST. 
WORKS  WORKS  MANAGER.  London  or  S. 
England  or  Glasgow,  £1,400  p.a. 

(continued  orerkat  ) 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Ref.: . 

Ref. 

Ref.; . 

Ref. 

Ref.: . 

Ref. 

Ref.:. 

Ref.;. 

Ref.; 


Ref.:. 

Ref.:. 

Ref.: 


Please  use  Block  capitals 

Name :  . 

Position:  . - . 

Company: . - . - . — . . 

Business  or  Profession :  . 

Address:  . . . . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature .  Date . 


Food  Manufacture — June^  1961 
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I.S.I.S.  APPOINTMENTS  REGISTER 


(Continued  from  overleaf) 


Rr(.  B.364.  British.  Male.  Married.  Age  i5.  O.N.C. 
&  H.N.C.  Mech.  M.J.  Inst.  E.  5  yrs.  Technician, 
telecommunications.  I  yr.  Chargehand,  electric  tiHil 
mnfr.  8  yrs.  Prod.  Engr.  electronic  equipt.  mnfr. 
At  present  Design  Engr.,  cable  termination  mnfr. 
Seeks  PRODUCTION  WORKS  MANAGEMENT 
POST.  Greater  London  (West).  £  1,250  p.a. 

Ref.  B.36S.  British.  Male.  Married.  Age  24.  1st 
yr.  O.N.C.  &  now  studying  for  A.M.I.  Mech.E.  li 
yrs.  Bench  Fitter,  jig  firing  m  cs.  2  yrs.  D  man, 
genl.  engg.  &  bldg,  industry.  I  yr.  D/man,  copper 
wire  insulation  m/cy.  At  present  D  man,  sheet  metal 
work  &  fabrication  &  elec,  layouts.  Seeks  post  as 
D/MAN,  Bracknell,  Maidenhead  or  Slough  areas. 
Above  A.E.S.D.  rates. 

Ref.  B.366.  British.  Male.  Married.  Age  45.  E.lnst. 
Ex.E.,  M.A.S.E.E.  I  yr.  Inspector,  elec.,  radio 
communication  &  lest  equipt.  mnfrs.  2  yrs.  employed 
in  own  elec.  &  radio  communication  equipt.  concern. 
6  yrs.  Enu.  Maintenance  Manager,  large  dairy 
combine.  2yrs.  Technical  Manager  (includg.  Sales), 
electrical  engrs. — plant  &  traction.  I  yr.  Area  Sales 
Engr.,  rectifier  &  rectifier  equipt.  mnfrs.  At  present 
Senr.  Technical  Representative,  cable  mnfrs.  Seeks 
post  as  SALES  MANAGER  SENR.  TECH.  RE¬ 
PRESENTATIVE  SALES  ENGR.  S.E.  London  but 
prepared  to  travel.  £1,200  p.a.  min. 

Ref.  B.367.  British.  Male.  Married.  Age  .fO.  5i  yrs. 
Apprentice,  wrapping  &  packing  m  cy  engrs.  9  yrs. 
E.R.A.,  R.N.  with  exper.  maintenance  &  running  of 
diesel  &  turbo  generators,  refrigerators  &  air  condi¬ 
tioning  m/cy,  water  tube  boilers,  main  turbine  m,cy, 
air  compressors,  hydraulic  m/cy  &  recip.  pumps. 
Seeks  post  as  ENGR.  OR  ASST.  ENGR. — steam, 
diesel  or  refrigeration.  U.K. — N.  of  The  Wash. 
£1.000  p.a. 

Ref.  B.569.  British.  Male.  Single.  Age  28.  B.Sc. 
Special  Chemistry.  Ph.D.  Chemistry,  A.R.I.C.  At 
present  engaged  in  Testing  &  Quality  Control  of 
colour  photographic  films  with  producers  of  photo¬ 
graphic  film.  Seeks  PRODUCTION  AND  OR 
MANAGEMENT  POST  in  tine  chemicals  or  pharma¬ 
ceuticals.  London  area  pref.  £1,300  p.a. 

Ref.  B.370.  British.  Male.  Married.  Age  32.  O.N.C. 
Mech.  I  yr.  Inspection  Engr.  mech.  engg.  3)  yrs. 
Planning  Engr.  St  3i  yrs.  btimating  Engr.  heavy 
mech.  engg.  At  present  Chief  Estimator,  pressure 
vessel/heat  exchanger,  welded  fabrication 'pipe  fabri¬ 
cation  engrs.  Seeks  post  as  TECHNICAL  REPRF^ 
SENTATIVE  OR  EXPEDITOR.  N.E.  England. 
Australia  or  New  Zealand.  £1,500  p.a. 

Ref.  B.37I.  Indian.  Male.  Single.  Age  27.  Resident 
U.K.  B.E.  (Civil).  Grad.  1  Struct. E.  2i  yrs.  Junr. 
Engr.,  govt,  work,  India.  I  yr.  Designer  Detailer, 
RCC  &  consulting  engrs.  Seeks  pttst  as  DE.SIGNER ' 
DETAILEiR.  London.  £800  p.a. 

Ref.  B.372.  British.  Male.  Single.  Age  22.  O.N.C, 
Mech.  &  now  in  1st  yr.  of  H.N.C.  5  yrs.  Apprentice, 
aircraft  electrical  engrs.  At  present  Junr.  Devpt. 
Engr.,  aircraft  electrical  engrs.  Seeks  DESIGN, 
DEVPT,  POST,  London  or  Surrey,  £900  p.a.  approx. 

Ref.  B.373.  British.  Male.  Married.  Age  47.  C.  & 
G.  Final  Metallurgy.  C.  &  G.  Inter.  Coke  Oven  & 
By-Products.  A.F.Inst.  Pet.,  A.F.  Brit.  Ass>k.  of 
Corrosion  Engrs.  6  yrs.  Apprentice  Analytical 
Chemist,  iron,  steel,  refractories.  4  yrs.  HydriKarbon 
Gas  Chemist,  genl.  chem.  mnfrs.  8  yrs.  Senr.  Shift 
Chemist,  iron  &  steel.  5  yrs.  Product  Planner  & 
prtKess  Engr.,  petroleum  refining.  2  yrs.  Oilfield 
Chemist.'Corrosion  Engr.,  crude  oil.  II  yrs.  Confrol 
Chemist,  pens  &  inks.  At  present  Corrosion  Engr. 
power  cables.  Seeks  post  APPROPRIATF;  TO  F^X- 
PERIENCF;  technical  advisory,  Pref. 
London  area.  £1,000  p.a.  min. 

Ref.  B.  374.  British.  Male.  Married.  Age  25. 
G.C.E.  Mech.  Drawing.  1st  &  2nd  yr.  O.N.C. 
(Mech.).  3  yrs.  Drawing  exper.  in  technical  schiHtl. 
5  yrs.  Apprentice,  engg.  works.  2t  yrs.  Instrument 
Mechanic,  elec.  &  mech.  Engrs.  At  present  Engg. 
Instrument  Mechanic.  Seeks  post  as  D  MAN  OR 
technical  ILLUSTRATOR.  London  or  N.W. 
Kent.  £750  p.a. 

Ref.  B.37S.  British.  Male.  Married.  Age  37.  7  yrs. 
Apprentice  Fitter  &  7  yrs.  Colliery  Filter,  coal  Iviard. 
4  yrs.  Foreman  Fitter,  coal  bitard.  I  yr.  Engr., 
dismantling  gold  mine.  3  yrs.  Engr.,  re-building 
mining  m/cy.  I  yr.  Engr.  gold  mine.  Exper.  heavy 
crushing  plants,  conveyors,  compressors,  generating 
plants  &  diesel  locomotives.  Seeks  post  as  MAIN¬ 
TENANCE  ENGR.  OR  REPRESENTATIVE.  U.K. 
or  abroad. 

Ref.  B.376.  British.  Male.  Married.  Age  30.  H.S.C. 
I  yr.  Assf.  Buyer  &  Stores  Manager,  aluminium 
founders.  7  yrs.  Progress  Manager  &  Prototype 
Controller,  motor  industry — transmissions.  At 
present  Material  Controller,  medium  engg.  Can  read 
dwgs.,  &  use  all  types  of  eng.  instruments.  Seeks  ptist 
as  MATERIAL  OR  PROD.  CONTROLLER. 


CONTROLLER. 


Birmingham  area.  £1,250  £1,500  p.a. 

Ref.  B.377.  British.  Male.  Single.  Age  24.  5  yrs. 
Operator  Printer,  commercial  &  industl.  photo¬ 
graphers.  I  yr.  Sales  Rep.,  sewing  m  cs.  At  present 
Advertising  Photographer  &  printer,  advtg.  Agents., 
with  consid.  exper.  industl.  Photography.  Seeks  post 


as  INDUSTRIAL  PHOTOGRAPHER.  N.  England. 
New  Zealand  or  Australia.  £750  p.a. 

Ref.  B.378.  British.  Male.  Married.  Age  28.  H.N.C. 
(Mech.),  G.M.I.  Mech.E.  2i  yrs.  D, man,  aero 
engine  mnfr.  I  yr.  Engr.  D,  man,  tyre  &  motor  vehicle' 
suspension  (pneumatic)  mnfrs.  1  yr.  Project  Engr., 
instruments  &  controls.  At  present  Devpt.  Engr., 
mnfr.  of  instruments,  controls,  steam  traps  &  steam 
water  valves.  Seeks  post  as  MECH.  ENGR., 
WHICH  OFFERS  ADMINISTRATIVE  OPPOR¬ 
TUNITY.  U.K. — pref.  Maidenhead  area— not 
London.  £1,100  p.a,  iiiin. 

Ref.  B.379.  British.  Male.  Married.  Age  33.  6  yrs. 
Progress  work,  telecommunication  (Radar)  &  Diesel 
engrs.  5  yrs.  Progress  Engr.,  electronics.  At  present 
Senr.  Progress  Engr.,  nucleonics  St  electronics 
(reactors).  Seeks  post  as  PROGRF^SS  MANAGER. 
London — pref.  S.E. — £1,000  p.a. 

Ref.  B.380.  British.  Male.  Married.  Age  35. 
B.Sc.  (Forestry).  14  yrs.  Forest  Officer,  forestry — 
govt.  At  present  Personnel  Officer — govt. — Ministry 
H.Q.  Administration.  Practical  knowedge  &  keen 
interest  in  agriculture.  Seeks  FORESTRY  OR 
PERSONNEL  ADMINISTRATION  WORK.  U.K. 

-  -Scotland  pref.  £1,500  p.a.  min. 

Ref.  B.38I.  British.  Male.  Married.  Age  25.  O.N.C. 
(except  Maths.).  5  yrs.  Apprentice,  engg.  At  present 
Prototype  Electronic  Wireman,  nuclear  electronics. 
Seeks  post  as  D/MAN.  London.  £800  p.a. 

Ref.  B.382.  Irish.  Male.  Married.  Age  26.  RF^SI- 
DFINT  ENGLAND.  B.Eng.  54  yrs.  Asst.  Enf^r., 
consulting  engrs.  At  present  Asst.  Engr.,  consulting 
(civil)  engrs.  Consid.  exper.  design  &  detail  work  on 

R. C.  &  genl.  harbour  &  steam  power  station  design 
&  on  site  supervising  construction  bldgs.,  roads, 
railways  &  services.  Seeks  post  as  SITE  ENGR., 
with  civil  engg.  contractors.  London.  £1,250  p.a. 

Ref.  B.383.  British.  Male.  Married.  Age  38.  Assoc. 
Inst.  Science  Technology.  M.R.S.  Health.  I  yr. 
Student  Technician  &  2  yrs.  Junr.  Technician,  tropical 
medical  research.  6  yrs.  Senr.  Technician  &  5  yrs. 
Chief  Technician,  virological  research.  10  yrs. 
Research  Superintendent  Supt.  Medical  Research 
Technologist,  tropical  virus  research.  At  present 
Superintendent  Medical  Research  Technologist 
(Virology),  tropical  medical  research.  Consid.  exper. 
design  &  devpt.  research  labs.,  prod,  of  medical 
films,  qualified  installation  of  medical  refrigeration — 
high  vacuum  systems.  Seeks  post  as  CHIF>'  EX¬ 
PERIMENTAL  OFFICER  MEDICAL  REPRE¬ 
SENTATIVE.  S.W.  England,  London  or  abroad. 
£1,600  p.a.  min. 

Ref.  B.384.  British.  Male.  Single.  Age  29.  O.N.C. 
(Mech.),  distinction  maths.  H.N.C.  (Mech.),  dis¬ 
tinction  strength  of  materials.  5  yrs.  Apprentice, 
lamp  &  valve  mnfrs.  2  yrs.  Fitter  Machinist,  carbon 
brush  mnfrs.  I  yr.  Turner  Fitter,  motor  vehicle 
mnfrs.  I  yr.  Time  Study,  elec,  engrs.  2  yrs.  Mech. 
Devpt.  Engr.,  aircraft.  At  present  f^vpt.  Engr., elec, 
engrs.  Seeks  post  as  DEVPT.  ENGR. 'TECHNICAL 
REPRESENTATIVE.  London.  £1,100  p.a. 

Ref.  B.386.  British.  Male.  Married.  Age  30. 
Resident  Africa.  B.Sc.  (Agric.)  Hons.  1 4  yrs.  Agric. 
Officer  &  District  Plant  ^otection  Offx'er,  Indian 
Govt.  At  present  Agric.  Officer  i/c  Expt.  Sugarcane 
Estate,  Africa —experimental  experience  on  sugar¬ 
cane.  weedkillers,  fertilisers,  insects,  pests  &  disease 
control.  Seeks  post  as  RESEARCH  WORKER. 
U.K.  or  any  Commonwealth  country.  £1,200,  £1,500 
p.a. 

Ref.  B.387.  British.  Male.  Married.  Age  49.  5  yrs. 
Apprentice,  ball  bearing  mnfrs.  4  yrs.  Chief  D.  man 
St  1 4  yrs.  ^od.  Control  Manager,  m/c  tiKtl  mnfrs. 

I  yr.  Devpt.  &  Design  work  for  group  of  m;c  tool 
mnfg.  companies.  12  yrs.  Chief  D/man  &  Director, 
consultant  engrs.  At  present  engaged  in  free-lance 
special  purpose  m  c  design  for  consultant  engrs. 
Seeks  SPECIAL  PURPOSE  M,C  DESIGN  POST. 

S.  London  or  S.  Home  Counties.  £1,250  p.a.  approx. 

Ref.  B.388.  British.  Male.  Married.  Age.  38. 
A. M.A.S.E.E.  Studying  C.  &  G.  Telecommunica¬ 
tions.  4  yrs.  Apprentice,  elec,  engrs.  II  yrs.  Elec. 
Inspector  (Supervisory),  aircraft  mnfrs.  At  present 
Test  Engr.  —design  &  devpt.— elec,  switchgear  & 
appliances.  Seeks  STAFF  POST.  U.K. — not 
London.  £1,000  p.a. 

Ref.  B.389.  Polish.  Male.  Single.  Age  23.  Resident 
U.K.  At  present  student  at  college  of  technology  & 
taking  B.&.  degree  this  summer.  Seeks  post  as 
JUNR.  CHEMICAL  ENGR.  London  area.  £750 
p.a. 

Ref.  B.390.  British.  Male.  Married.  Age  59. 
Exper.  includes  7  yrs.  Inspector,  telecommunications. 
10  yrs.  self-employed,  radio.  3  yrs.  Inspector, 
acoustic  enu-  20  yrs.  Head  of  Eng.  Laboratory, 
telecommunications.  At  present  Head  of  Engg.  Lab. 
London  (chem.  engg.),  telecommunications.  Seeks 
prtst  in  TELECOXIMUNICATIONS  ENGG.  Lon¬ 
don  (S.  or  S.E.  pref.).  £1,000  p.a. 

Ref.  B.39I.  British.  Male.  Married.  Age  35.  O.N.C. 
(Mech.  Eng.).  6  yrs.  Experimental  work  (incldg. 
fitting  &  toolmaking),  mnfr.  of  aircraft  ejector  seats. 
At  present  Assistant  Engr.,  research  (mainly  in 


nuclear  field).  Exper.  design  &  devpt.  work  on 
experimental  test  rigs  for  nuclear  applications. 
Seeks  post  as  ENGINEER  TFT  HNfCAL  AS.SIST- 
ANT.  London  or  Gerrards  Cross  area.  £I,(XM)  p.a. 
min. 

Ref.  B.393.  British.  Male.  Single.  Age  34.  B.Sc. 
(Chem.).  3  yrs.  Works  Chemist,  genl.  experimental 
work,  mostly  metallurgical  analysis.  At  present 
Research  Chemist/Plastics  Chemist,  i/c  small  plastics 
research  laboratory  incldg.  visits  to  customers  works 
to  give  technical  service,  ^eks  post  as  TFX’HNICAL 
RFIPRESFiNTATIVE.  London  or  abroad.  £I,4M 
p.a. 

Ref.  B.394.  British.  Male.  Married.  Age  27. 
B.Sc.  (Chem.  Eng.).  A.R.C.S.T.,  G.M.  Inst.  Chem. 
Eng.  At  present  engaged  in  Development  &  Research 
work  with  atomic  power  concern.  Seeks  similar 
CHEM.  ENGG.  POST.  Within  75  mile  radius  of 
London.  £1,250  p.a. 

Ref.  B.39S.  British.  Male.  Married.  Age  28.  C.  St 
G.  (Radio  Comms.).  3  yrs.  Electronic  D  man. 
2  yrs.  Asst.  Section  Leader  &  34  yrs.  Section  Leader, 
electronics.  At  present  Senr.  Eiesign  D/man,  elec¬ 
tronic  equipt.  ^eks  post  as  SENR.  ELECTRO/ 
MECH.  O  MAN.  London.  £20  per  week. 

Ref.  B.396.  British.  Male.  Married.  Age  26. 
(Zoology)..  At  present  Editor  of  scientific  journal. 
Seeks  post  pref.  as  PLANT  NEMATOLOGIST,  but 
would  consider  post  dealing  with  pest  control  or 
parasitology.  Anywhere  considered.  £900  p.a. 

Ref.  B.397.  British.  Male.  Married.  Age  28. 
O.N.C.  6  yrs.  Devpt.  Engr./Applkation  Engr., 
electronic  engrs.  (nuclear  &  process  control).  At 
present  Project  Engr.,  electronics  (nuclear).  Seeks 
post  as  DEVPT.  OR  PROJECT  ENGR.  (ELECTRO¬ 
NIC).  London  or  S.  England.  £1,000  p.a. 

Ref.  B.. 398.  British.  Male.  Married.  Age  41.  C.  & 
G.  Iter,  m/c  shop  theory  &  practice.  M.  Sik. 
Instrument  Technology.  7  yrs.  D/man,  electro-mech. 
components.  3  yrs.  Design  D.man  aircraft  test  rigs. 
2  yrs.  Design  D/man,  aircraft  actuators.  I  yr. 
Design  D/man,  electromech.  instruments.  5  yrs. 
Design  D,  man/Section  Leader,  aircraft  navigational 
instruments.  6  yrs.  Chief  D/man,  electro-mech. 
instruments.  At  present  Project  Design  Engr. 
(Mech.),  electro-mech.  instruments.  Accredited 
patents.  Can  produce  isometric  sketches  or  dwgs. 
Knowledge  of  mouldings  &  has  devised  coding 
systems  for  prod.  use.  Seeks  post  as  DE.SIGN 
ENGR.  (MECH.).  10  mile  radius  of  Hayes,  Middx. 
£1,200  p.a. 

Ref.  B. 399.  British.  Male.  Single.  Age  21.  H.N.C. 
(Mech.).  5  yrs.  Apprentice,  engg.  At  present  Junr. 
Engr.,  Engg.  D/O.  Seeks  post  as  JUNR.  OR  ASST. 
ENGR.  London.  £14  per  week. 

Ref.  B.40I.  British.  Male.  Married.  Age  26.  H.N.C. 
(Chem.).  9  yrs.  Chemist,  motor  car  mnfrs.  If  yrs. 
Chemist,  plastics  (sealing  compounds).  At  present 
Chemist,  plastics  (sealing  compounds,  adhesives). 
Exper.  analytical  chemistry,  water  treatmei  t,  plastics, 
compounding  of  synthetic  rubbers,  resins  &  oils  with 
fillers.  Seeks  post  as  CHEMIST  OR  lECHNO- 
LOGIST.  London  or  S.  England.  £950  p.a. 

Ref.  B.402.  British.  Male.  Married.  Age  42.  Nat. 
Inst.  Eng.  Dip.  16  yrs.  Air  Engr.,  R.A.F.  4  yrs. 
Workshop  Instructor,  steam  turbine  mnfr.  At  present 
Examiner  i/c  Aeronautical  Inspection,  aeronautical 
engg.  Seeks  SUPERVISORY  (ENGG.)  POST 
N.  England.  £18  per  week. 

Ref.  B.403.  British.  Male.  Married.  Age  42.  Dip. 
in  Agric.,  M.I.C.A.M.  Exper.  includes  6  yrs.  Tenant 
Farmer,  4  yrs.  Area  Manager,  seedsman  &  3  yrs. 
Fertiliser  Adviser,  fertilizer  mnfr.  At  present 
Fertilizer  Adviser,  fertilizer  mnfr.  Freelance  agric. 
feature  writer  &  broadcaster.  Wide  exper.  organising 
agric.  demonstrations  &  meetings.  Seeks  post  as 
ADVISORY  SERVICES  MANAGER  (SEEDS. 
FERTILIZERS).  U.K.,  pref.  S.  England,  but  would 
consider  abroad.  U.K.  salary  £1,500  p.a. 

Ref.  B.404.  British.  Male.  Married.  Age  27.  H.N.C. 
(Mech.  Eng.).  6  yrs.  Apprentice  Junr.D/man, 
special  purpose  m/cs,  packaging.  6  mnths.  D/man, 
eleclrt>-mech.  devices.  3  yrs.  Design  D/man,  plant 
devpt.  At  present  Design  D  man,  electrode  mnfr., 
arc  welding  m  cs  &  accessvvries.  Seeks  post  as  JUNR. 
ENGR.  SALES  ENGR.  City  or  N.  London.  £1.000 
p.a. 

Ref.  B.406.  British.  Male.  Married.  Age  41.  B.Sc. 
(Mining).  1st  Class  Colliery  Manager’s  Cert., 
N.A.C.M.  6  yrs.  Colliery  Manager  &  3  yrs.  Colliery 
Agent.  At  present  Mines  Superintendent-  -coal, 
iron,  manganese  limestone,  abroad.  Exper.  controll¬ 
ing  isolated  stations  &  of  water  supply,  hospitals, 
housing.  Seeks  post  as  Engg.  Administrator  Mine 
Supt.  U.K.  or  abroad — not  Africa. 

Ref.  B.407.  British.  Male.  Single.  Age  33.  B.&. 
(Chem.).  Dip.  Chem.  Eng.,  Grad.  M.l.  Chem.E. 
2  yrs.  Petroleum  Technician.  2  yrs.  Devpt.  Chemist, 
oil  company.  At  present  Chemist/Chem.  Engr., 
fine  chemicals  mnfrs.  Exper.  prod,  of  antibiotics, 
sterii^s  &  other  or^nics  &  of  work  on  plant/process 
design  &  commissioning  of  plant.  Seeks  post  as 
TECHNICAL  EXECUTIVE  IN  PROD..  DEVPT. 
OR  TECHNICAL  SERVICE.  U.K.,  provinces  pref. 
but  London  considered.  £1,600  p.a. 
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Fooil  Manufacture — June,  19()1 


The  engines  of  many  cars  on  the  road  today  are  sealed  with  gaskets  made  from  tinplate.  This  is  yet  an¬ 
other  of  the  important  jobs  for  which  tinplate  is  particularly  suitable  •  This  versatile  material  can  meet 
all  kinds  of  industrial  and  packaging  requirements.  The  Steel  Company  of  Wales  produces  a  wide  range 
of  best-quality  tinplate  •  If  you  have  a  problem  where  tinplate  can  help,  our  wide  experience  is  at  your 
service.  Why  not  write  to  us? 


Photograph  by  courtesy  of  Cooper  t  Mechanical  Joints  Ltd.,  Slough.  Bucks 


TODAY'S  CARS  RUN  ON  TINPLATE 


Get  going  with  whatever  the  job. 

gives  fierce  or  gentle^J^^j^;  fast  or 
flexible  ;  fully  automatic  . . .  but  always  clean, 

economic  and  reliable  .  With  the  benefits  of  the  indus¬ 

try's  research  and  its  free  technical  advisory  service,  enjoy 
confidence  with  .  issued  by  the  gas  council 
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